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Younes WOMAN'S 
Belt Com panion, 


To make Hare Soop. 


| Hare into ſmall Pieces, waſh it, and put 
0 it into a Stew-pan, with a Knuckle of Veal; 

ut in it a Gallon of Water, a little Salt, and a 
Haudfuf of ſweet Herbs; let it ſtew "till the Gravy be 
good: fry a little of the Hare to brown the Soo, you 
may put in it ſome Cruſts of white Bread among the 
Meat to thicken the Soop; put it into a Diſh, with a 
little ſtewed Spinage, criſped Bread, and a few Forced- 


meat Balls. Garviſh your D bailed * 
Dann cut 1 * 


— 


To mak Green Peaks She. = 4 
Take a Neck of Mutton, and a Knuckle of ; Veal, 
mats of Gare 6 eſp good 8 chen take "Pa 
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Peck of the greeneſt young Turnips. and Carrots: Strain 
all through a Cullinder, ſeaſon it to your Taſte; then 
put into the Diſh a little Spinage ſlewed in Butter, and 
a littie criſp Bread; ſo ſerve it up. 


Common Peaſe Soop in Winter, 

Take a+ Quart of good boiling Peaſe, which put into 
a Pot with. a Gallon of ſoft Water 'till cold; add there- 
/ ufito à little Beef or Mutton, a little Hung-Beef or 
1 5 Bacon, and do or three large Onions; boil all together 
till your Soop is thick; ſalt it to your Taſte, and thicken 
4 it with Wheat-flower; ftrain it through a Cullinder, boil 
1% a little Seller, cut it in ſmall Pieces, with a little criſp 
Bread, and criſp a little Spinage as you would do Parſley, 
8 then put it in a Diſh, and ſerve it up. Garniſh your 
Diſh with Raſpings of Bread. 


@ 2. To Butter Shrimps. ny 
| Stew Art of Shrimps with half a Pint of White- 
Wl 


wine, with a Nutmeg: Then beat four Eggs with a lit- 
tle White-Wine, and a Quarter of a Pound of beaten 
Butter: Then ſhake them well in a Diſh till they be 


thick Enough: Then ſerve them up with one Sippet for a 


I | V "rock ol”,  Craw-Fib Soop. 
Take a Knuckle of Veal, and Part of a Neck of 
Mutton, to make white Gravy, put in an Onion, a 
| hole Pepper and Salt to your Taſte; then take 
twenty Craw-Filh, boil and beat them in a Marble Mor- 
tar, adding thereto a little Gravy; ftrain them, 
and put them into the Gravy ; alſo two or three Pieces of 
white Bread to thicken the Soop ; boil twelve or fourteen 
of the ſmalleſt Craw-Fiſh, and put them whole into the 
Diſh, with a few Toaſts, or French Rolls, which you 
| pleafe, ſo ſerve it up- 1 9 
| Fou may make Fobfter Soop the ſame Way, only add 
iato the Soop the nne 
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To make Scotch Soap. | 


Take a Houghil of Beef, cut it in Pieces, with Part 
of a Neck of Mutton, and a Pound of French Barley; 
put them all into your Pot, with fix Quarts of Water 
let it boil till the Bayley: be ſoft, then put in a Fowl; as 
ſoon as it is enough, à Mandful of red Beet Leaves or 
Broccoli, a Handful of the Blades of Onions, and a 
Handful of Spinage, waſhed and ſhred very ſmall, on ly 
jet them have a little Boil, elſe it will ſpoil the Greenneſs. 
Serve it up with the Fowl in the Diſh, * 
Raſpings of Bread. 


To fry Beef Steaks, 


Take Your Beef Steaks, and beat them with the Back 
of a Knife, fry them in Butter over a quick Fire, that 
they may be brown before they be too much done; when 
they are enough, put them into an Earthen Pot till yea 


have fry d them all; pour out the Fat, and put them into 


your Pan, with a little Gravy, an Onion ſhred very ſmall, 
a Spoonful off Catchup, and a little Salt; thicken it with 
a little Butter and Flour the Thickneſs of Cream. Gar- 
niſh your Diſh with Pickles, erer 

Beef Steaks is proper for a Side Diſh, ; £456 
* Beef Steaks another May. | , 

Ta Beef Steaks, and beat them with the Back 
of a Kuffe, ſtrew them over ben and Sale, 
lay them on a Gridiron over a , turning them 
till they are enough; ſet your Diſh over a Chafing-diſt of 
Coals, with a little brown Gravy ; chop an Onion fnall 
and put it amongſt the Gravy; (if your Stealæs bg not 
over-much done, Gravy will come therefrom) put it on 


a Diſh, and ſhake it altogether. Garniſh pag * with 
Shalots and Pickles, F 


To fry Mutton Steaks... 5 5 

Take a Loin of Mutton, cut off the thin Part, then 

2 the reſt into Steaks, and flat them with à Bill, ſea- 
n them with a little Pepper and Salt, fry them in But. 
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ter over a quick Fire; as you fry them put them into a 
Stew or Earthen Pan; till you have fry'd them all; then 
pour the Fat out of the Pan, put in a little Gravy, and 
the Gravy that comes from the Steaks, with a Spoonful 
of Claret, an Anchovy, and aon or a Shalot ſhred ; 
ſhake up the Steaks in the Gravy, and thicken it with a 
little Flour; fo ſerve them up. Garniſh your Diſh with 
_-  Hetf&-radiſh and Shalots. 


5 To boil a Leg of Lamb, with the Loin fry'd about it. 


When your Lamb is boiled lay it in the Diſh, and pour 
upon ita little Parſley, Butter, and green Gooſeberries 
coddled then lay your fried Lamb round it; take ſome 
{mall A gus, and cut it ſmall like Peaſe, and boil it 
green; when it is boiled drain it in a Cullinder, and lay 
it round your Lamb in Spoonfuls. Garniſh your Diſh 
with Gooſeberries, and Heads of Aſparagus in Lumps, 
This is proper for a Bottom Diſh. 


=. - A Leg of Lamb boiled with Chicken round it. 
When your Lamb is boiled pour over it Parſley and 
„Butter, with coddled Gooſeberries, ſo lay the Chickens 
round your Lamb, and pour over the Chickens a little 
ite Fricaſey Sauce. Garniſh your Diſh with Sippets 


and Lemon Dee erer for a Top-Diſh. 
| . — to flew a Hare. 


Take a young Hare, waſh and wipe it well, cut the 
into two or three Pieces, and all the other Parts of 
the ſame Bigneſs, beat them all flat with a Paſte-pin, ſea- 
fon it with Nutmeg, and Salt, then flour it over, and 
fry it in Butter over a quick Fire; when you have fried 
it, it into a Stew-pan, with a Pint of Gravy, two 
or Spoons full of Claret, and a ſmall Anchovy, ſo 
ſhake it up with Butter and Flour, (you muſt not let it boil 

» in the Stew-pan, for it will make it cut hard) then ſerve 
's _K©up. Garniſh your Diſh with criſp Parſley. FR 


ful 
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How to jug a Hare, 


Take a young Hare, cut it in Picces as you did for 
Stewing, and beat it well, ſeaſon it with the ſame Sea- 
ſoning you did befo tit into a Pitcher, or any other 
cloſe Po t, with half of Butter, ſet it in a Pot of 
boiling Water, ſto Pitcher cloſe with a "Cloth, 
and.lay upon it ſome Veight ſor fear it ſhould fall on 
one Side; it will take about two Hours in Stewing 
mind your Pot be full of Water, and keep it boiling ol 
the Time; when it is enough, take the Gravy from it, 
clear off the Fat, and put itinto your Gravy in a Stew- 
pan, with a Spoonful or two of White-wine, a little 
Juice of Lemon, and ſhred Lemon-peel and Mace; you 
muſt thicken it up as you would a white Fricaſey. Garniſh 
your Diſh with Sippets and Leman. 


To roaft a Hare with a Pudding in the Belly. 


When you have waſhed the Hare, nick the Le 
through the Joints, and ſkewer th boch Sides; whic 
will keep it from drying in the Roaſting; When u 
have ſkewer'd her put the Pudding into her Belly, baſte 
it with nothing but Butter; put a little in the Dripping. 
pan; you muſt not baſte it with the Water at all: 
your Hare is enough, take the Gravy out of the Dr. 4 
ping-pan, ard thigten A a little Flour rn 9 


ow to make « Pudling for the Have. NY 


Take the Liver, a little Beef-ſuet, Sweet- marjoram 
and Parſley ſhred ſinall, with Bread-crumbs and two 


Eggs; ſeaſon it with Nutmeg, Pepper, auch halt, to your 
Taite; mix all together, and if it be te fit, put in a 


Spoonful or two of Cream: You muſt nab boil the Liver, 
To make a brown Fricaſey of Rabbets, | * 


Take a Rabbet, cut the Legs in thr-e Pieces, and 
the Remainder of the Rabbet «he ſame Bigneſs, beat 
them thin, and fry them in Butter over a quick Fire; 

B 3 when 
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when they are fried put them into a Stew-pan with a lit- 
tle Gravy, a Spoonful of Catchup, and a little Nutmeg, 
then ſhake it up with a little Flour and Butter. Garniſh 
your Diſh with criſp Parſley. | 
A white Fricaf Bbbets. 

Take a Couple of young Rat 
when are cold take 87 the Skin, and cut the Rab- 
bets in ſmall Pieces, (only take the white Part) when 
you have cut it in Pieces, put it into a Stew-pan with 
white Gravy, a ſmall Anchovy, a little Onion, - ſhred 
Mace and Lemon-peel, ſet it over a Stove, and let it 


have one boil, then take a little Cream, the Volks of 
two Eggs, a Lump of Butter, a little Juice of Lemon 


and ſhred Parſley; put them all together into a Stew- 
pan, and ſhake them over the Fire till they be as 
white as Cream; you muſt not let it boil, if you do it 
will curdle. Garniſh your Diſh with ſhred Lemon and 
ickles. 2 <Q K 

| To af an El. 

Take a great Eel, ſlit the Skin a little Way, then pull 
off the Skin Head and all, parboil the Eel till it comes 
m the Bone, then ſhred it with ſome Oyſters, ſweet 

and Lemon-peel, ſeaſon it with Salt; ſcower the 


Skin with Water and Salt, and tuff it full again with the 


Meat, ſew it up and roaſt it with for Sauce, take 

forae White-wine, diſſolve three Anchovies in it, and 

beat as much Butter as will ſerve for Sauce: Serve it up. 
To dreſs Rabbets to hok like Moor-game. 

Take a young Rabber, when it is caſed, cut off the 


Wings and the Head; leave the Neck of your Rabbet 


long as you can; when you caſe it you muſt leave on 


as 
oy Fo pull of the Skin, leave on the Claws, fo 
double your Rabbet and Skewer it like a Fowl; put a 


Skewer at the Bottom through the Legs and Neck, and 
tie it with a String, it W prevent it flying open. When 
N | 1 Foe 


you diſh it up make the ſame Sauce as you would do for 


2 Quarter of a Pint of Cream, and the Volks of wo 


-what you will, to 
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Partridges. Three is enough for one Diſh. 
To make white Scotch Collops. 


Take about four Pawnds of a Fillet of Veal, cut it in 
ſmall Pieces as thin 4 can, then take a Stew-pany 
butter it well over, ſhake a little Flour over it, 
then lay your Meat in Piece by Niere, till all your 
Pan be covered; take two or three Blades of , Mace, and 
a little Nutmeg, ſet your Stew-pan over the Fire, toſs it 
up together till all your Meat be white : Theo take Half 
a Pint of ſtrong Veal Broth, which muſt be ready made, 


Eggs, mix all theſe . t ifto your Meat, keep- 
. toſſing all the Nime till they juſt boil up, the 
they are enough: The laſt Thing you do is to ſqueeze-in 
a little Lemon: You may put in Oyſters, Muſhrooms, or 
make it rich. | 
„„ 

Take two fat Ducks, and ſeaſon them with a little 
Pepper and Salt, and ſkewer them up at bat Ends, and | 
boil them till they are tender; take foyr or five. } 
Onions and boil them in Milk and Water, chang@the 
Water two or three Times in the Boiling, when they are 
enough, chop them very ſmall, and rub them through a 
Hair- ſieve with the Back of a Spoon, till you have rubbed 
them quite through, then melt a little Batter, put in your 

Onions and a littie Salt, and pour it upon your Ducks. 
Garniſh your Diſh with Onions and Sippets, © 
To flew Ducks, either wild or tame, + | 

Take two Ducks, and half roaſt them, cut them up; 
as you would do for eating, put them into a Stew-pan Þ} 
with a little brown Gravy, a Glaſs of "Claret, two - 

chovies, a ſmall Onion ſhred very fine, and a little Saltz 
thicken it with Flour and Butter, fo ſerve it up. Gar- 
niſh your Diſh wh Ora 1 4 
To # 


LF 
- 


The Young Woman's beſt Companion 


To make a white Fricaſey of Chickens. 


Take two or more Chickens, half roaſt them, cut 
them up as you would do for Eating, and ſkin them; 
t them into a Stew-pan with a little white Gravy, 
uice of Lemon, two Anchovigs, thred Mace, and Nut- 
meg, and boil it; take the Volks of three Eggs, a little 
ſweet Cream angſhred Parſley, put them into your Stew- 
pan with a Lump of Butter and a little Salt; ſhake them 
all the while they are over the Stove, and be ſure you do 
ot let them boil leſt they ſhould curdle. Garniſh your 
- Diſh with Sippets and Lemon. 


How to make a brown Fritaſey of Chickens. 


Take two or more Chickens, as you would have your 
Diſh in Bigneſs, cht them up as you do for Eating, and 
flat them a lit ick a Paſte pin; fry them a light 
Brown, and put then into your Ne pan with a little 
Gravy, a Spootifful or two of White-wine, a little 
Nutmeg and Sal thicken it up with Floor and Butter. 
Garniſh your Diſh with Sippets and criſp Parſley. 

| | Chickens Surpriſe. | 
Tike hf a Pound of Rice, ſet it over a Fire in ſoft 
Mer, when it is half boiled put in two or three ſmall 
Chickens truſſed, with two or three Blades of Mace, 
and a little Salt; take a Piece of Bacon about three 
Inches ſquare, and boil it in Water till it is almoſt 
enough, take it out, pare off the Outſides, and put 
into the Chickens and Rice to boil a little together; (you 
muſt not let the Broth be over thick with Rice) then 
take. up your Chickens, lay them on a Diſh, pour over 
them the Rice, cot your Bacon in thin Slices to lay round 

ar Chickens, and upon the Breaſt of each à Slice. 

his is proper for a Side-diſh. * 

. To boil Chickens, 


Take four or five ſmall Chickens, as you would have 
your Diſh in Bigneſs; Fr be ſmall ones you may 
wo ſcald 
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ſcald them, it will make them wither; draw them, and 
take out the Breaſt-bone before you ſcald them; when 
you have dreſſed them, put them into Milk and Water, 
and waſh them, truſs them, and cut off the Heads and 
Necks; if you dreſs them the Night before you uſe 
them, dip a Cloth in Milk and wrap them in it, which 
will make them white; you muſt boi them in Milk 
_ 64h with a little Salt; half an Hour or leſs will 
oil them, 


— 


To make Sauce for the Chickens. | 
Take the Necks, Gizzards and Livers, bbil them in 
Water, when they are e ſtrain off the Gravy, and 
— to it a Spoonful fie e take the Livers, 
reak them ſmall, alittle Gravy, and rub them 
through a Harne ν with. the back of a Spoon; put 
to it a Spocm. ul of Cream, a little Lemon and Le- 
mon- peel grated; thicken it up with Butter and Flour, 
Let your — be no thicker than Cream, which pour 
upon your Chickens. Garniſh your Diſh with Sippets. 
Muſhrooms, and Slices of Lemon. They are proper for 
a Side-diſh, or a Top-diſh, either at Noon or at Night. 
How to boil a Turkey. *. 
When your Turkey is dreſſed and drawn, truſs it, 
cut off his Feet, take down the Breaſt-bone with a Knife, 
and ſew up the Skin again; ſtuff the Breaſt with a White 
Stuffing. | 
Hoa to make the Stuffing. ; 
Take the Sweetbread of Veal, b 3 | 
with a little Beef-ſuet, a Handful oBread-erombs, =. 
little Lemon-peel, Part of a Liver,” &*Spoonfyl, or two' 
of Cream, with Nutmeg, Pepper, Salt, and Eggs, 
mix all together, and ſtuff your Turkey with Part of the 
Stuffing, (the reſt you may either boil or fry to lay round 
it) dredge it with a little Flour, tie it up in a Cloth, 
and boil it with Milk and Water. If it be à young 
Turkey an Hour will boil it. Sa 


> 
U „ 


the Liver agg 
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How to make Sauce for a Turkey, 


Take a little ſmall white Gravy, a Pint of Oyſters, 
two or three Spoonfuls of Cream, a little Juice of Le- 
mon, and Salt to your Taſte, and thicken it up with Flour 
and Butter, then pour it over the Turkey, and ſerve it 
up; lay round your Turkey, fried Oyſters, and For- 
ced-meat. Garmifſh your Diſh with Oyſters, Muſhrooms, 
and Slices of Lemon. 

How to make another Sauce for a Turkey. 

Take a little ſtrong white Gravy, with ſome of the 
whiteſt Sellery you can get, cut it about an Inch long, 
boil it till it be tender, and put it into the Gravy, 
with two Anchovies, a little Iamon-peel ſhred, two or 
three 8 of Cream, a ſhred Mace, and. a 
Spoonful of White-wine; thicken it up with Flour 
and Butter; if you 4 the Sellery yqu may put in 


ow to raefl a Gooſe or a Turkey. 


5 Take a Gooſe or Turkey, and to mate Stuffing for 
#he N, take Beef-ſuet, the Liver ſhred fine, and 


Bread-Crumbs, a little Lemon-peel, Nutmeg, Pepper 
and Salt to your Taſte, a little freſh Parſley, a Spoonful 
or two of Cream, and two Eggs; and as ſoon as you 
have put them to the Fire, take great Care to ſinge them 
with white Paper, and baſte them well with Butter; 
dredge them with a little Flour and when the Smoke draws 
to the Fire, and they look plump and brown, baſte and 
them and take them up. For Sauce for the Gooſe, 
male à little good Gravy ; put it into a Baſon by itſelf, 
and A uce in another. For the Turkey, , ſome 
Gravy in the Diſh, and either Bread or Onion Sauce 

in a Baſon. Or elle take a little whole Pepper, let them 
well together, put a little Flour and a Lump of But- 

ter, which pour upon the Turkey; you may lay round 


Four Turkey Forchd-meat Balls, Garniſh your Diſh 
with Slices of | 


22 
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| How to jug Pigeons. 

Take fix or eight Pigeons, and truſs them, ſeaſon 
them with Nutmeg, Pepper and Salt. {To make the Stuf- 
ng.) Take the D and ſhred them with Beef - ſuet, 
Bread-crambs, Parſſey, Sweet - marjoram, and two Eggs: 
Mix all together, then ſtuff your Pigeons, ſewing them 
up at both Ends, and put them into your Jug with the 
Breaſts downwards, with Half a Pound of Butter; ſtop up 
the Jug cloſe with a Cloth, that no Steam can get out, 
then ſet them in a Pot of Water to boil; they will ta 
about two Hours ſtewing ; mind you keep your Pot ful 
of Water, and boiling all that Time; when they are 
enough clear from them the Gravy, and take the Fat 
clear off; put to your Gravy a Spoonful of Cream, a 


little goes - Top Anchovy ſhred, a few Muſhrooms, 


and a- little ine, thicken it with a little Flour 
and Butter, then iſh up your Pigeons, and pour over 
them the Sauce. Garniſh the Diſh with Muſhrooms and 
Slices of Lemon. This is proper for a Side-diſh. \, 


Mirranaded Pigeons." OI 


Take fix Pigeons, and truſs them as you would 
for Baking, break the Breaſt-bones, ſeaſon and 
them as you did for Jugging, put them into a little deep 
Diſh, and lay over them Half a Pound of Butter; put 


Rice, cree it ſoft as you would for eating, and pour 
it upon the Back of a Sieve, let it ſtand till it is co 
then take a Spoon, and flat it like Paſte on your 
and lay on the Breaſt of every Pigeon a Cake; lay 
your Diſh ſome Puff-paſte not over thin, and fend 
them to the Oven; about Half an Hour will bake them. 

This is proper at Noon for a Side-difh, , l 


To flew Pigeons. 


Take your Pigeons, ſeaſon and ſtuff them, flat the | 


Breaft-bone, and truſs them up as you Ng do for 
Baking, dredge. them over with à little Flo 


Find fry 
chem 


* 


put 
into your Diſh a little Water. Take Half a Pound of 


ends 
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them im Butter, turning them round till all S'des be 
brown, then put them into a Stew-pan, with as much 
brown Gravy as will cover them, and let them ſtew 
till your Pigeons be enough; then take Part of the 
Gravy, an Anchovy , and a little Catchup, a 
ſmall Onion or. a Shalot, a little Juice of Lemon 


„ 


for Sauce, pour it over your Pigeons, and lay round 
them r Balls and criſp Bacon. Garniſh your 
Diſh with criſp Parſley and Lemon. 


To broil Pigeons whole. 


; 7 Take your . ſeaſon and ſtuff them with the 
fame Stuffing you did the jugged Pigeons, broil them either 
before the Fire or in an Oven; when they are enough, 


put to the Gravy two or three Spoons full of Water, a 
Garniſh your Diſh with criſp Parſley 


| Sas w-1// Fricaſey Sauer. | 
Take your ns, and when you have grawn and 
truſſed them up, break the Breaſt-bone, and lay them 


Milk and Water to make them white, tie them in a 
1 oth; and boil them in Milk and Water; when you diſh 
1 — * put to them white Fricaſey Sauce, only adding 
a few ſhred Muſhrooms. Garniſh with criſp Parſley and 
Cppes: 1/ ee 


1 i 
18 
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4x Þ To pot Pigeons, | 

: your Pigeons, and ſkewer them with their Feet 
1 oer the Breaſt, to ſtand up; ſeaſon them with 
Pepper and Salt, and roaſt them, put them into your 
'.F Pot, ſetting the Feet up, when they are cold cover them 
up with clari | LEY 


To flew Pullets. 
rr Breaſt Pullets, and boil them 
very tender, blanch and cut them in long Pieces the 
Length of your Finger, then in ſmall Hits the 4 
"Th 47 


take the Gravy from them, and take off the Fat, then 
* lictle boiled Parſley ſhred, and thicken your Sauce. 


DDr 
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Way; ſhake them up with a little good Gravy and a 

Lo of Butter; ſeaſon them with a little Nutmeg and 

Salt, put in a Spoonful of White-wine, and thicken it 

with the Yolks of Raw as you do a white Fricaſey, U 
To make a Fricaſey of Pigs Ears. 


Take three or four Pigs Ears as large as you would 
have your Diſh in Bigneſs, clean and boil them very ten- 
der, cut them in ſmall Pieces the Length of your Finger 
and fry them with Butter till they be brown; ſo put them 
into a Stew-pan with a little brown Gravy, a Lump of 
Butter, and a Spoonful of Vinegar, and a little Muſtard 
and Salt, thickened with Flour; take two or three Pige 
Feet, and boil them very tender, fit for Eating, then cut 
them in two, and take out the large Bones, dip them in 
Eggs, and ſtrew over them a few Bread-crumbs, ſeaſon 
them with Pepper and Salt; you may either fry or boil 
them, and lay them in the Middle of your Diſh with the 


Pigs Ears. . for a Side-diſh. 
| 3 a Fricaſey of Tripe. | 

Take thE whiteſt ſeam Tripe you can get, and cut them 
in long Pieces, put them into a Stew-Pan, with a little 
good Gravy, a few Bread-crumbs, a Lump of Butter, 
a little Vinegar to your Taſte, and a little Muſtard, 
N you like it; ſhake it up all together with a little ſhred 
Parſley. Garniſh your Diſh with Sippets. 

This is proper for a Side-diſh., _ 

To make a Fricaſey of Veal-Sweetbreads. 

Take five or fix Veal Sweetbreads, according as you 
would have your Diſh in Bigneſs, and boil them in Wa- 
ter, cut them in thin Slices the length Way, dip them in 
Eggs, ſeaſon them with Pepper and Salt, fry them a 
light Brown; then put them into a Stew-pan, with a little 
brown Gravy, a Spoonful of White-wine, or Juice of 
— ＋ you pleaſe A thicken it up with Flour and 

utter; rve it up. iſh with criſp 
. | up. Garniſh your Diſh witk criſp 


2 
C 90 
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| To make awhite Fricaſey of Tripe to eat like Chickens. - 
Take the whiteſt and the thickeſt ſeam Tripe you can 
get, eut the white Part in thin Slices, put it into a Stew - 
pan, with a little white Gravy, Juice oſ Lemon, and 
Lemon-peel ſhred, alſo a Spoonful of White-wine; take 
the Yolks of two or three Eggs, and beat them very well, 
put to them a little thick Cream, ſhred Parſley and two 
or three Chives, if you have any; ſhake all together over 
a Stove while it be as thick as Cream ; but don't let it 
bo I for fear it curdle. Garniſh your Diſh with Sippets 
fliced Lemons, or Muſhrooms, and ſerve it up. 


Do roll a Breaſt of Feal. . 

Take a Breaſt of Veal, and bone it, ſeaſon it with 
Nutmeg, Pepper, and Salt, rub it over with the Yolk of 
an Egg; then ſtrew it over with ſweet Herbs ſhred ſmall 
and ſome Slices of Bacon, cut thin, to lie upon it, roll it 


up very tight, bind it with, coarſe Incle, put it into an 
earthen Diſh, with a ater, and lay upon it ſome 
Lumps of Butter; 


efw/our Veal : It will tl 
baked take off the I 


Hours baking ; when it is 
us ein four Rolls, lay it 
upon the Diſh with a own Gravy Sauce; lay 
a your Veal the Sweethfead fried, ſome Forc'd-meat 
Balls, a little criſp Bacon, and a few. fried Oyſters, if you 
have any; ſo ſerve it up. Garniſh your Diſh with Pic- 
kles and Lemon. : 
A flewed Breaſt of Veal, 

Take the fatteſt and whiteſt Breaſt of Veal you can 
get, cut of both Ends, and boil them for a little Gravy ; 
take the Veal and raiſe up the thin Part, make a Forc'd- 
meat of the Sweetbread boiled, a few Bread-crumbs, a 
little Beef-ſuet, two Eggs, Pepper, and Salt, a Spoonful 
or. two of Cream, and a ite Nu mixed all toge- 
ther; ſo ſtuff the Veal, ſkewer the Skin cloſe, down, 
dredge it over with Flour, tie it up in a Cloth, — 

EIS do 


ale Seaſoning on the Outſide | 
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Half a Pound of Butter 
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boil it in Milk and Water about an Hour. For the 
Sauce, take a little Gravy, about a Gill of Oyſters, a few 
Muſhrooms ſhred, a little Lemon ſhred fine, and a little 
Jaice of Lemon; ſo thicken it up with Flour and But- 
ter; when you diſh it up, pour the ſame over it; lay 
over it a Sweetbread or two, cut in Slices, and fried 
Oyſters. Garniſh your Diſh with Lemon, Pickles, 
and Muſhrooms. This is proper for a Top-diſh, either 
at Noon or Night. 


| To flew a Fillet of Veal. 

Take a Leg of the beſt white Veal, cut off the 
Dug and the Knuckle, cut the reſt into two Fillets; take 
the fat Part, und cut it in Pieces the Thickneſs of your 
Finger; you muſt ſtuff the Veal with the Fat; make 
a Hole with a Penknife, draw it through, and ſkewer 
it round; ſeaſon it with Pepper, Salt, Nutmeg, and 
ſhred Parſley; - then put it to your Stew-pan, with 
tui ut Water) and — on. 

and cover it. cloſe up, 
turning it very * e about two Hours in 
Stewing: when it is end ptr the Gravy from it, 
take off the Fat, put into the a Pint of - Oyſters, 
and a few Capers, a little Lemon-peel, a Spoonful or 
two of White-wine, and a little Juice of Lemon; thicker 
it with Butter and Flour the thickneſs of Cream; lay” 
round it Forc'd-meat Balls and Oyſters fried. Serve 
it up, and garniſh your Diſh with a few Capers and ſliced 


Lemon, . 
To make Scotch Collops, 1 
Take a Leg of Veal, and take off the thick Part, 
cut it in thin Slices for Collops, beat them with a Paſte- 
pin, till they are very thin; ſeaſon them with Mace, Pep- 
r and Salt; fry them over a quick Fire not too 
own; when they are fried put them into a Stew-pan 
with a little Gravy, two or three Sponfuls of Whate- 


yonr Stove; let it Þ 


wine, two Spoonfuls of Oyſter - pickſe, if you have it, 
& 2 and 
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and a little Lemon-peel; then ſhake them over a Stove 
in the Stew-pan, but don't let them boil too much, 
it only hardens your Collops; take the fat Part of your 
Veal, ſtuff it with Forc'd-meat, and boil it; when it is 
boiled, lay it in the Middle of your Diſh with the Col- 
lops; lay about your Collops Slices of criſp Bacon, 
and Forc'd-meat Balls. Garniſh your Diſh with Slices 
of Lemon, and Oyſters, or Muſhrooms, | 


To make Veal Cutlets. 


Take a Neck of Veal, cut it in Joints, and flatten 
them with a Bill; cut off the Ends of the Bones, and 
Jard the thick Ends of the Cutlets with four or five Bits 
of Bacon; ſeaſon it with Nutmeg, Pepper, and Salt; 
ſtrew over them a few Bread-crumbs, and ſweet Herbs 
ſhred fine; firſt dip the Cutlets in Eggs to make the 
| Crumbs ſtick, then broil them before the Fire, put to 
them a little brown Gravy Sauce; ſo ſerve it up. Gar- 
nith your Diſh with-Lemon, — | 


LC another Way, 

Take a Neck of Veal, cut it in Joints, and flat them 
as before, and cut off the Ends of the long Bones; ſea- 
ſon them with a little Pepper, Salt and Nutmeg, broil 
them on a Gridiron over a flow Fire; when t are 
enough, ſerve them up with brown Gravy Sauce and 
Force d- meat Balls. Garniſh your Diſh with Lemon. 


To roll a Pig's Head to eat like Brawn. © 


Take a large Pig's Head, cut off the Groin Ends, 
crack the Bone, put it in Water, fhift it once or twice, 
cut off the Ears, and boil it ſo tender that the Bones 
will flip out; nick it with-a Knife in the thick Part of 
the Head, throw over it a pretty large Handful of Salt; 
take Half a Dozen large Neat's Feet, boil them till 
they þe ſoft, ſplit them, and take out all the Bones and 
black Bits; take à ſtrong coarſe Cloth, and lay your Feet 
with the Skin Side downwards, with all the looſe Pieces 

Aa on 
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on the Inſide, preſs them with your Hands to make them 
of equal Thickneſs; lay them at that Length that they 
will reach round the Head, and throw over them a Hand-. 
ful of Salt; then lay your Head acroſs, one thick Part 
one Way, and the A bn another, that the Fat may ap- 
pear alike at both Ends; leave one Foot out to lay at 
the Top, to make the Lanthorn to reach round, bind it 
with Filleting as you would do Brawn, and tie it very - 
cloſe at both Ends, you may take it out of the Cloth the 
nexc Day, take off the Filletting, and waſh it, wrap it 
about it again very tight, and keep it in Brawn-Pickle. 
This has been often taken for real Brawn 


To make a ſweet Chicken Pie. 


Break the Chicken Bones, cut them in little Bits, ſea 
ſon them lightly with Mace and Salt, take the Yolks 
of four Eggs boiled hard and quartered, five Artichoak- 
bottoms, Ha 
Pound of 2 — 4 a Pound of Lemon, Half a 
Pound of M meat Balls, and Half 
a Pound of Ed „ oe" make a light Puff. 
paſte; but put no Paſte in the Bottom ; when it 15 baked 
take a little White-wine, a little Juice of either Oran 


or Lemon, the Volk of an 2 15 well beat, and mix 


them together, make it hot, put it into your Pie; 
when you ſerve it, take the ſame —— you uſe 


for a Lamb or Veal Pie, only leave out che e 25 


To roaft Tonguer. 
Cut off che Roots of two Tongues, take three Ounces 
of Salt-petre, a little Bay. ſalt and common Salt, rub 
them well, let them lie a Week or ten Days tu make 


them red, but no Salt, ſo boil them tender as they © » 


will dlanch, ſtrew over them a few: Bread - crumbs, fer 
them before the Fire to brown, and In make 
them brown on every _ | 8 

3 . 


If a Pound of Sun-Raiſins ſtoned, Half a 
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| To make Sauce for the Tongues. 
Take a few Bread-crumbs, and as much Water as wilf 

wet them, then put in Claret till they are red, and 
a little beaten Cinnamon, ſweeten it to your Taſte, put 
a little Gravy in your Diſh with your Tongues, and the 
ſweet Sauce in two Baſons: Set them on each Side, and 
ſerve them up. © | | 

To fry Calves Feet in Eggs. 

Boil your Calves Feet fit for eating, take out 
the long Bones, and ſplit them in two, when they 
are cold, ſeaſon them with a litde Pepper, Salt, and 
Nutmeg; take three Eggs, put to them a Spoonful of 
Flour, dip the Feet in it, and fry them in Butter; you 


muſt have a little Gravy and Butter for Sauce. Garniſh 
with Currants, fo ſerve them up. 


To make a Minced-pie of Calves-Feet. 
Take two or three-Calves Feet, and boil them as you 
would do for Fating, take out the long Bones, fhred 
them very fineg them double their Weight of Beef- 
ſuet ſhred fine, and about a Pound of Currants well- 
cleaned, a Quarter of a Pound of candy'd and Ci- 
tron, cut in ſmall Pieces, Half a Pound of Sugar, a 
little Salt, a Quarter of a Pound of Mace, and a large 
Nutmeg, beat them together, put in a little Juice of Le- 
mon or Verjuice to your Taſte, a Glaſs of Mountain-wine 
or Sack, which you pleaſe, and mix all together ; bake 
them in Puft-paſte. + 
. To roafl a Woodcock. 

When you have dreſſed your Woodcock, and drawn 
it under the Leg, take out the bitter Bit, put in the 
Prales again; n the Woodcock is roaſting, ſet un- 
der it an earthen ,Diſh, with either Water in or ſmall 
Gravy, let the Woodcock drop into it, take the Gravy, 
and put to it a little Butter, and thicken it with Flour; 
Your Woodcock will take about an Hour © 


ov 


* 
* 
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if you have a briſk Fire; when you diſh it up, lay round 
it White-bread Toaſts, and ſerve it up. 


You may roaſt a Partridge the ſame Way, only add 
Crumb-ſauce in a Baſon. 


To make a Calf"s Head Pie. 

Take a Calf's Head, and clean it, boil it as you 
would do for Haſhing, when it is cold, cut it in thin 
Slices, and ſeaſon it with a little black Pepper, Nut- 
meg and Salt, a few ſhred Capers, a few Oyſters and 
Cockles, two or three Muſhrooms, and green Lemon- 

el, mix them all well together, put them into your 
ie; it muſt be a ſtanding Pie, baked in a flat Pewter 
Diſh, with a Rim of Puff-paſte round the Edge; when 
you have filled the Pie, with the Meat, lay on Forc'd- 
meat Balls, and the Volks of ſome hard Eggs, put in 
a little ſmall Gravy and Butter; when it- comes from 
the Oven, take off the Lid, yut into it a little White- 
wine to yoas Taſte, and ſhake up the Pie: 80 ſerve it up 
without a Lid: | 


e make Car Foot Pie. 
Take two or three Calves Feet, according as yon 


would have your Pie in Bigneſs, boil and bone them 


as you would do for Eating, and when cold, cut them 
in thin Slices; take about three a Pound of 
Beef-ſuet ſhred fine, Half a Pound of ns ſtoned, 
Half a Pound of cleaned Currants, a little” Mace and 
. Nutmeg, green Lemon or Orange, mi all together, 
and put them into a Diff, e a paſte, but 
let there be no Paſte in the Bottom of the Diſh; when 
it is baked, take off the Lid, and ſqueeze na little 
Lemon or Verjaice, cut the Lid in Sippets, and 
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To make a Woodcock Pie. s 
Take three or four Brace of Woodcocks, accanding a 
| you would have the Pic in Bigneſs, dreſs and be 
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them as you would do for Roaſting, draw them, and 
eaſon the Inſide with a little Pepper, Salt, and Mace; 
" don't waſh them; put the Trales into the Belly 
again, but nothing elſe; for there is ſomething in them, 
x 4 gives them a more bitteriſh Taſte in the Baking, 
than in the Roaſting; when you put them into your 
Diſh, lay them with the Breaſt downwards, beat them 
upon the Breaſt as flat as you can; you muſt ſeaſon them 

on the Outſide as you do the Infide; bake them in Puff- 
' paſte, but lay none in the Bottom of the Diſh, put to 
them a Gill of Gravy, and a little Butter; you muſt be 
very careful your Pie be not too much baked; when 
you ſerve it up, take the Lid, and turn the Woodcocks 
with the Breaſt upwards. 


You may bake gazuigges the ſamg Way.  _ 


e e eee Pigeons. 74 
"Take Wir es boil them; you muſt begin 


to bone than at the , and turn the Skin downwards, 
when they are boned, ſeaſon them with Pepper, Salt and 
Nutmeg: Sew up both Ends, and boil them in Water 
and White-wine Vinegar, a few Bay-leaves, a little 


* | S whole Pepper and Salt; when they are enough, take 


more Salt; 


5 them out of the Pickle, and boil it down with a little 
it is cold put in the Pigeons, and keep 


To make faveet Patties. | 
idney of a Loin of Veal with the Fay 
r ſhred it very fine, put to it a little 
Nutmeg and Salt, about Half a Pound of Cur- 
Juice of a Lemon, and Sugar to your Taſte, 
ake them, in;Puff-paſte; you may either fry or 
them. They are proper for a Side- diſh. | 
4 | To make Beef Rolls. | 
Cut your Beef thin as for Scorch Collups, beat it very 
well, and ſeaſon it with Salt, Jamaica and white Pepper, 


Mace 


* =_ 
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Mace, Nutmeg, Sweet-marjoram, Parſley, Thymey and 
: a little Onion ſhred ſmall; rub them on the Collops on 
4 one Side, then take long Bits of Beef-ſuet, an roll in 
, them, tying them up with a Thread; flour them well, 
4 and fry them in Butter very brown; have ready ſome 
- good Gravy, and ſtew them an Hour and a Half, ſtirring 
8 them often, and keep them covered; when they are 
ry enough, take off the Threads, and put in a little Flour, 
: with a good Lump of Butter, and ſqueeze in ſome Le- 
2 mon; then they are ready for Uſe. - 44 
n How to collar a Pig. 
Take 2 large Pig that is fat, about a Month old, kill 
and dreſs: r 22d, cut it in two down the 
r = na 
in 
s, 
id 9 
er = 14:46 4 
out, and wipe it very well with a dry Cloth, and ſeaſon, 
5 it with Mace, Nutmeg, Pepper, and Salt; take a, little. 
le ſhred Parſley, and ſprinkle over two of the Quarters, ſo 


roll them up in a fine ſoft Cloth, tie it up at both Ends, 
P bind it tight with a little Filletting, or „ and 
boil it in Milk and Water, with a little M; it will 
take about an Hour and a half boilingz when it is 
enough, bind it up tight in your Cloth again, hang it up 
till it be cold: For the Pickle, boil a little Mi 
Water, a few Bay-leaves, and a little Salt; When it is 
cold, take your Pig out of the Cloths, and put it into the 
Pickle; you muſt Kife it out of your Pickle two or three 
Times to make it white; the laſt Pickle make . ſtron 
and put in a little whole Pepper, a pretty large E 
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| TF, collar Salmon. | 
ag Side of a middling Salmon, and cut off the 
out all the Bones, and the Outſide, ſeaſon it 

with Mace, Nutmeg, Pepper, and Salt, roll it tight 
in a Cloth, boil it, and ind it up with Inkle ; it will 
take about an Hour boiling ; when it is boiled, bind it 
t again; when cold, ke it very carefully out of the 
: oth, and bind it about with Filletting ; you mult not 

take off the Filletting, but as it is eaten. 


To make Pickle to keep it in. 


Take two or three Quarts of Water, a Gill of Vine- 
5 a little Jamaica Pepper and whole Pepper, a large 
. alt, boil them all together, and when it is 

in, your Salmon, ſo keep it for Uſe: If your 


= 't keep, you muſt renew it. 
1 Je way collar Pike the ſame Way. 


8707 50 Gr” Tamale an Oyfter Pie. 1 2 | 
_ Tike 4 Pit of the largeſt Oyſters you can get, G 
em very well in their own Liquor, if you have n 
Liquor enough, add to them three or four Ws a, & 
Water; take the Kidney of a Loin of Men 
n Slices, and ſeaſon it with a little r and alt, 
lay the Slighs in the Bottom of th , (but there muſt 
be no P in the Bottom of the Diſh) cover them 
With the Oyſters, firew over a little of the Seaſoning 
ſ 2. did for the Veal; fake the Marrow of one or two , 
nes, lay it over your Oyſters, and cover them with 
525 z when it is baked, take off the Lid, put into 
nful or two of White- wine, ſhake it up all toge- 
ed. And ſerve it up, It is proper for a Side-diſh, ei- 
"ther for Noon or Night. Keg | 
Te butter a Crab or Lobſter. 
Take all the Meat out of the Belly and Claws of 
your Lobſter, put it into à Stew-pan, with two or ghree , 
EF > Spoons 
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Spoons full of Water, a Spoonful or two of White-wine 
Vinegar, a little Pepper, ſhred Mace, and a Lump of 
Butter; ſhake it over the Stove till it be very hot, but 

do not let it boil, if you do it witf oil; put it into your 
Difh, and lay round it your fmall Claws, It is as proper 
to put it in Scallop-ſhells as on a Diſh. 

- 


To roaft a Loher. nl 2 
If your Lobſter be alive, tie it to the Spit, Toaſt 
baſte it about Half an Hour; if it be boiled, you muſt 
put it in boiling Water, and let it have a Boil, then lay 
it in a Dripping-pan, and baſte it; when you lay it upon 
e the Diſh ſplit the Tail, and lay it on each Side; fo ferve 
is it up, with a little melted Butter, in a China-cwp. 
ol | | 
Do make a quaking Pudding. 1 
Take eight Eggs, and beat them very well, put to 
then. three Spoons full of London Flour, a little Salty 
three Gils of Cream, and boil it with a Stick of Cinna. 
mong and a Blade of Mace; when. it 18 cold, mix is 
with your Eggs and Flour, butter your Cloth, and do 
ive it too much Room in your Cloth; about Half 
an Hour will boil it; you muſt turn it in the Boiling or | 
— Flour will ſettle, ſerve it up, with a little melted 
utter. 7 


* dN E Na 


A hunting Pudding. 1 
Take a Pound of fine Floyr, a Pound of Beef-ſyet 
fired fine, three Quarters of Pound of Currants well 
cleaned, a Quartern of Raiſins ſtoned and ſhred, ve 
Eggs, a little Lemon-peel ſhred fine, Half a Nutmeg 
grated, a Gill of Cream, a little Salt, about two Spoons 
ull of Sugar, and a little Brandy, mix all well toge- 


| ther, and tie it up tight in your Cloth; it will take two 
c Hours boiling; you muſt have a little White-wine and 
0 Butter for your Sauce. , | 4 . . : , 0 ** 1 


* * _ * 
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Tias the Inſide of a Penny Loaf, and cut one Half 
in thin Slices; take the Marrow of two Bones, Half a 
| Pound of Currants well cleaned, ſhred your Marrow, 
and ſprinkle a little Marrow and Currants over the Diſh; 
| you have not Marrow enough, you may add to it a 
| ittle Beef-ſuet ſhred fine; take five s, and beat them 
very wall, put to them three Gills of Milk, grate in 
Half a Nutmeg, ſweeten it to yout Taſte, mix all toge- 
ther, pour it over your Pudding, and fave a little Mar- 
row to ſprinkle over the Top of your Pudding; when you 
= it to the Oven, lay a Puft-paſte round the Edge of 
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| A Carrot Pudding. 
Take. three or four clear red Carrots, boil and peel 
wem, take the red Part of che Carrot, beat it very fine 
in a Marble Mortagy\put to it the Crumbs of a Penny 
Loaf, fix Eggs, Hell a Pound of clarifed Butter, two 
or three Spoons full of Roſe-water, a little Lemoifipee] 
Died, grate in a little Nutmeg, mix them well oe 
ther, Fake it with Puff-paſte round your Diſh, and 
N have a little White-wine, Butter and Sugar, for the 


Sauce. - 


A Ground: Rice Pudding, 

Take a Found of Ground-Rice, half cree-it in a Quart 
- of Milk, when it is cold, put to it five Eggs well beat, 

Aa Gill of Cream, 1 * 2 * ſhred =” * 

a Ny * grated, a Pound of Butter, an a 

Pound of Sugar, mix them well er, put them into 

your Diſh with a little Salt, and bake it with a Puff- 

paſte round your Diſh; haye a little Roſe-water, Butter 

and" Sugar, to pour over it, you may ſtick in it candy'd 

„ Ap rarer pleaſe. * FX 3 
+ H Quantity wi a Pudding 

E Side-dim. * | 


A Potatoe Pudding. 


Take three or four large Potatoes, boil them as your 
would do for eating, beat them with a little Roſe-water, 
and a Glaſs of Sack, in a Marble Mortar, put to them 
Half a Pound of Sugar, fix Eggs, Half a Pound of 
melted Butter, Half a Pound of Currants well cleaned, * 
a little ſhred Lemon-peel, and candy'd Orange; mix ally, | 
together, and ſerve it up. 

. An Apple-Pudding. | 

Take Half a Dozen large Coddlings or Pippins, roaſt 
them, and take out the Pulp; take eight Eggs, (leave 
out fix of the Whites) Half a Pound of fine Powder 
Sugar, beat your and Sugar well , and 
put to them the Pulp of your Apples, Half a Pound of 
clarified Butter, a little Lemon-peel ſhred fine, a Hand- 
ful of Bread-crumbs of Biſcuit, four Ounces of candy'd 
Orange or Citron, and bake it with a thin Paſte under 
It. ä 5 
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Hour, — 
beat 
in a 8 or two of fair Water, to keep t | 
from oiling, Half a Pound of Butter, melt it without 


Water, ang the Juice of two Oranges, then put in 
UA your Oranges, and mix all together; 
a thin Paſte over your Diſh, and bake it, but not in 


hot an Oven. | 
Tofry Cucumbers for Mutton Sitace. 4 
You muſt brown ſome Butter in a Pan, and cut fig. 
middling Cucumbers, pare and ſlice them, but not over 
thin, drain them ew the 0 EPR 


4 


* 
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the Pan, when they are fried brown, put to them a little 

Pepper and Salt, a Lump of Butter, a Spoonful of 

Vinegar, a little ſhred Onion, a little Gravy, not to 

malce it too thin, fo ſhake them well together with a lit- 

tie Flour. You may lay them round your Mutton, or 
they are proper for a Side-diſh, 


To force a Fowl. 5 


Take a Fowl, pull and draw it, and flit the 
Skin down the Back, take the Fleſh from the Bones, and 
\ mince it very well, mix it with a little Beef-ſuet, ſhred 
a Gill of large Oyſters, chop a Shalot, a little grated 
Bread and ſome ſweet Herbs, mix all together; ſeaſon 
it with Nutmeg, Pepper and Salt, make it up with 
Yolks of Eggs, put it on the Bones, and draw the Skin 
over it, ſew up the Back, cut off the Legs, and put the 
Bones as you do a Fowl for Boiling, tie the Fowl up in 
4 Cloth; an Hour will boil it. For Sauce, take a few 
Oyſters. ſhred them, t them into a little Gravy, 
with a Lump of Butte Lemon-peel ſhred, and 
4 little Juice, thickeg W little Flour, lay the 
Fowl on the Diſh, and the Sauce upon it; 


may fry a little of the Forc'd-meat to lay round. . 


niſh your Diſh with Lemon; you may ſet it in the Oven. 
if you have Convenience, only rub over it the Volk of an 
Eggs: and a few Bread-crumbs. 


">. To make Strawberry and Raſpberry Fool, 
Take a Pint of Raſpberries, ſqueeze and ftrain the Juice, 
with a Spoonful of Orange-Water, put to the Juice fix 
Ounces of fine Sugar, and boil it over the Fire; then 
take a Pint of Cream, and boil it, mix them * 
and. heat then over the Fire, but not to boil, if it do 
it will curdle; ſtir it till it be cold, put it into your Ba- 
fon, and keep it for Uſe. | | 


' To 


, * 
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To make a Paſſet with Almonds, | 


Blanch and beat three 5 — of a Pound of Al- 
monds ſo fine that they will ſpread betwixt your Fingers 
like Butter, put in Water as you beat them, to keep them 
from oiling; take a Pint of Sack, Cherry or Gooſeberry 
Wine, ſweeten it to your Taſte with double refined Sn 

par, make it boiling hot; take the Almonds, put to 
them a little Water, and boil the Wine and Almonds 
together; take the Yolks of four Eggs, and beat them 
very well, put to them three or four Spoons full of Wine, 
then put it into your Pan by Degrees, ſtirring it all the 
while: when it begins to thicken, take it off, and ſtir it 
a little; put it into a China-diſh, and ſerve it up. 

To make Dutch Beef. 

Take the lean Part of a Buttock of Beef raw, rub it 
well with brown Sugar all over, and let it lye in a Pan 
or Tray two or thre$. Haus, turning it three or four 
22 then ſalt it h common Salt, and two 4 
of Saltpetre, let it lad Pbrthight, turning it every Day, 
then roll it very ſr aud put it into a Cheeſe - preſs 
a Day and a Night, d take off the Cloth, and hens tt 
up to dry in the Chimney, when you boil it let it be boiled 
very well, it will cut in Shivers like Dutch Beef. 

You may do a Leg of Mutton the ſame Way. 

To make Bolognia Sauſages. 

Take Part of a Leg of Pork or Veal, pick it clean 
from the Skin or Fat, put to every Pound of lean Meat 
a Pound of Beef-ſuet, pi from the Skin,, ſhred tha 
Meat and Suet ſeparate, an@very fine, mix them well 
together, add a large Handful of Sage, ſhred very 
ſmall; ſeaſon it with Pepper and Salt, mig it very well, 
prot down hard in an earthen Pot, an keep it for 

% | 1 


When you uſe them, roll them up with as many Eggs 
as will make them roll ſmooth; in rolling them up, 
D 3 make 
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make them about the Length of your Fingers, and as 
- thick as two Fingers; fry them in Butter, which muſt 
be boiling hot before you can put them in, and keep 
them rolling about in the Pan; when they are fried 
through they are enough. 

To make a common quaking Pudding. 

Take five Eggs, beat them well with a little Salt, pot 
in three Spoons full of fine Flour, take a Pint of new 
Milk, and beat them well together ; then take a Cloth, 
butter and flour it, but do not give it too much Room in 
the Cloth; an Hour will boil it, giving it a Turn every 
now and then at the firſt putting in, or elſe the Meal 
will ſettle to the Bottom; having a little plain Butter for 
Sauce, and ſerve it up. : | 


To make a boilid Tanſey, k 


Take an old Penny Loaf, cut off the out Cruſt, lice 
- i& thin, put to it as much hot Cream, as will wet it, ſix 
Eggs well beaten, a Fittle ſhred Lemon-peel, grate in a 
ittle N and a little Salt; green it as you did 
-your-baked Tanſey, ſo tie it up in a Cloth, and boil it; 
x will take an Hour and a Quarter boiling; when you 
diſh it up, ſtick it with candy'd —_ and lay a Se- 
ville Orange, cut in Quarters, round the Diſh; ſerve it 
up with melted Butter. 


WS: To make Rice Pancakes. 
Take Half a Pound of Rice, waſh and pick it clean 
ere is in fair Water tll i be « Jelly; when it i cold, 
take a Pint of Cream, the Yolks of four Eggs, 
beat them very well together, and put them to the Rice, 
with 1 Samay, and ſome Salt; then put in Half 
a Pound of r, and as much Flour as will make it 
thick enough to fry, with as little Butter as you can. 
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To make Frait Fritters. 


Take' a Penny Loaf, cut off the out Cruft, flice it, 
put to it as much hot Milk as will wet it, beat five or 
ſix Eggs, put to them a Quarter of a Pound of Currants 
well cleaned, and a little candy'd Orange ſhred fine, ſo 
mix them well together, drop them with a 8 into a 
Stew /- pan in clarified Butter; have a little White- wine, 
Butter and Sugar for your Sauce, put it into a China- 
Baſon, lay your Fritters round, grate a little Sugar over 
them, and ſerve them up. 


To make white Puddings in Skins, 


Take Half a Pound of Rice, cree it in Milk till it be 


ſoft, when it is creed, put it into a Cullinder to Urain, 
take a Penny Loaf, cut off the out Cruſt; then cut it in 
thin Slices, ſcald it in a little Milk, but do not make 
it too wet; take ſix Eggs, and beat them very well, a 
Pound of Currants well cleaned, a Pound of Beef-ſuer 
ſhred fine, two or three Spoons full of Roſe-water, Half 
a Pound of Powder Sugar, a little Salt, a Quarter of an 
Ounce of Mace, a large Nutmeg grated, and a ſmall 
Stick of Cinnamon; beat them together, mix them very 
well, and put them into the Skins; if you find it be too 
thick, put to it a little Cream; you may boil them near 
Half an Hour, it will make them keep the better. 


i.» #0 make black Puddings. | Na! | 

Take two Quarts of whole Oatmeal, pick it, and halt 
boil it, give it Room in your Cloth, (you muſt do it the 
Day before you uſe it) put it into the Blood till it is 
warm, with a Handful of Salt, ſtir it very well, beat 


eight or nine Eggs in about a Pint of Cream, and a 


Quart of Bread-crumbs, a Handful or two of Maſlin 


Meal, dreſſed through a Hair-ſieve, if you have it, if 
not, put in Wheat-flour; to this Quantity you may put 
an Ounce of Jamaica Pepper, an Ounce of black 
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Joram and Thyme, if they be green, ſhred them fine, 


if dry, rub them to Powder; mix them well X 
and if it be too thick, put a little Milk into it; take four 
Pounds of Beef-ſuet, and four Pounds of Lard, ſkin and 
cut it in thin Pieces, put it into your Blood by Handfuls, 
as you fill your Puddings; when they are filled and tied, 
prick them with a Pin, it will keep them from burſting 


in the boiling; (you muſt boil them twice (cover them 
* 


cloſe, and it will make them black. 
To make Apple Fritters. 
Take four Eggs, and beat them very well, put to 


| them four Spoons full of fine Flour, a little Milk, about 


a Quarter ſof a Pound of Sugar, a little Nutmeg, and 
Salt, ſo- beat them very well togerher; you muſt not 
make them very thin, if you do it will not ſtick to the 


j Apple; take a middling Apple, and pare it, cut out the 


Core, and cut the reſt in round Slices, about the Thick- 
neſs of a Shilling; (yon may take out the Core after 
you have cut it with your Thimble) have ready a little 
Lard in a Stew-pan, or any other deep Pan; then take 
your Apples every Slice ſingle, and dip it into your Bat- 
ter, let your Lard be very hot, ſo drop them in; you 
muſt keep them turning till enough, and mind that they 
be not too brown as you take them out, lay them on a 
Pewter Diſh before the Fire till you have done; have a 
little White-wine, Butter, and Sugar for the Sauce, grate 
over them a little Loaf-Sugar, and ſerve them up. 
* To make an Herb Pudding. 
Take a good Quantity of Spinage and Parſley, a little 
and mild Thyme, put to them a Handful of 
great Oatmeal creed, ſhred them together till they are 


very Ar to them a Pound of Currants, well waſhed 
and cleaned, four Eggs well beaten in a Gill of good 


Oveam; if you would have it ſweet, put in a Quarter of 
4 Pound of Sugar, a little Nutmeg, a little Salt, and 0 
Handfi 
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Handful of grated Bread; then meal your Cloth before 


you put it in cloſe to boil; it will take as much boiling 
as a Piece of Beef. 


To make a Pudding for a Hare. .4 

Take the Liver and chop it ſmall with ſ ky: 

Parſley, Suet, Crumbs. of Bread mixed, with- grated 

Nutmeg, Pepper, Salt, and Egg, a little fat Bacon and 

Lemon-peel; you muſt make the Compoſition very ſtiff, 
leſt it ſhould diſſolve, and you loſe your Pudding. 


| To make a Bread-Pudiing. 

Take three Gills of Milk, when boiled, take a Penny 
Loaf ſliced thin, cut off the out Cruſt, put it into the 
boiling Milk, let it ſtand cloſe covered till it be cold, 
and beat it very well till all the Lumps be broke; take 
five Eggs beat very well, grate in a little Nutmeg, ſhred 
ſome Lemon-peel, and a Quarter of a Pound of Butter 


or Beef-ſuet, with as much Sugar as will ſweeten it; 


and Currants as many as you pleaſe; let them be well 
cleaned; ſo put them into your Diſh, and bake or 


boil it. 
To make Clare Pancakes. 


Take five or fix Eggs, and beat them very well with 

alittle Salt, put to them two or three Sygons full of Cream, 

2 Spoonſul of fine Flour, mix it with a little Cream; 

—_ your Clare, and waſh it very clean, wipe it witk a 
loth, put your E into a Pan, juſt to cover 

Pan- bottom, lay = Clare in Leaf by Leaky lt =" 

you have covered your Pan all over; kc wh a Spoon, 


at up. 
8 To make a Liver-Pudding. Th 
Take a Pound of grated Bread, a Pound of Currants, 
a Pound and a Half of Marrow and Suet together, cut 
ſmall, three Quarters of a Pound of Sugar, yy 
| ce 
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Ounce of Cinnamon, a Quarter of an Ounce of Mace, 
a Pint of yrated Liver, and ſome Salt; mix all 


toge. 
wo take twelve Eggs, (leave out half of the Whites) 
te By well, put to them a Pint of Cream, make 


d Cream warm; then put it to the Pudding, 
tir it well together, ſo fill them in Skins, put 
— — a few blanched Almonds ſhred fine, and a 
1 or two of Roſe· water, ſo keep them for Uſe. 


To make Oatmeal Fritters. 


Boil a Quart of new Milk, ſteep a Pint of fine Flour 
of Oatmeal i in it ten or twelve Hours; then beat four 
Eggs in a little Milk, ſo much as will n.ake it like 
thick Batter, drop them in by Spoonfuls into freſh But- 
ter, a Spoonful of Butter in a Cake, and grate Sugar 
over them ; have Sack, Butter, and Sugar for 4 ace. 


To make Apple Dumplins. 


Take Half a Dozen Coddlings, or any other good Ap- 
les, pare and core them, make a little cold But'er 
go. and roll it up about the Thickneſs of your Finger, 


ſo lap round every Apple, and tie them ſingle in a fine 
Cloth, boil them in a little Salt and Water, and let the 


. 461 ater boil before you put them in; Half an Hour will 


[ them ; you myſt have for Sauce a little White-wine, 
and Butter; grate Tome Sugar round the Diſh, and ſerve 


To make Herb-Dumplins. 


Tgke a Penny Loaf, cut off the out Cruft, and the 
reſt in Slices, put to it as much hot Milk, as will juſt wet 
it, take- the Yolks and Whites of fix Eggs, beat them 
with two Spoons full of Powder Sugar, Mal a Nutmeg, 
and a little Salt, ſo put it to your Bread; take Half a 
Pound of Currants well cleaned, put them to your Eggs, 
then take a Handful of the mildeſt Herbs you can get, 
gather them ſo equal, that the Taſte of one be not above 
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cer waſh and chop chem very ſmall, put as mary | 
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of them in as will make a deep Green, (don't put any 
Parſley amongſt them, nor any other ſtrong Herb ſo 
mix them all together, and boil them in a Cloth, make 
them about the Bigneſs of middling Apples; about Halt 
an Hour will boil them: Put them into your Diſh, and 
have a little candy'd Orange, White-wine, Butter and 
Sugar for Sauce; ſo ſerve them up. 


To make Marrow-Tarts. 


To a Quart of Cream pat the Volks of twelve Eggs, 
half a Pound of Sugar, ſome beaten Mace and Cinna- 
mon, a little Salt, and ſome Sack, ſet it on the Fire, 
with half a Pound of Biſcuits, as much Marrow, a little 
Orange-peel and Lemon-peel; ſtir it on the Fire till it be- 
comes thick, and when it is cold put it into a Diſh with 
Puff-paſte, then bake it gently in a low Oven. 


To make plain Fruit Dumplins. 30 n 
Take as much Plour as you would have Darhplins 

in Quantity, put to it a Spoonful of Sugar, a little 
Salt, a little Nutmeg, a Spoonful of light Yeaſt, and 
half a Pound of Currants, well waſhed and cleaned, fo 
knead them to the Stiffneſs you do a common Dumplin; 
you muſt have White-wine, Sugar and Butter for Sauce; 
dg data a Cloth or without ; ſo ſerve 


P To make Oyſler Loaves. 9 
Take half a Dozen French Loaves, raſp them, ane 
make a little Hole at the Top, take out all the C = 
and fry them in Butter till they be criſp; when your 
Oyſters are ſtewed, put them into your Loaves, cover 
them up before the Fire to keep hot till you want hm; 
ſo ſerve them up. = + >. 
They are proper either for a Side-diſh or Middle-difh, © 
You may Cockle-Loaves or Muſhroom- Loaves 1 
the ſame Way. | a S254"... 
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E * Do make aGooſeberry Pudding, 

„ Fake a Quart of green Gooſeberries, pick, coddle 
© role, and rub them through a Hair-fieve, to take out 
the Pulp, take fix Spoons full of the Pulp, fix Eggs, three 
Quarters of a Pound of Sugar, Half a Pound of clarified 
Butter, a little Lemon-peel ſhred fine, a Handful of Bread- 
crumbs, or Biſcuit, a Spoonful of Roſe- water, or Orange- 
flower Water, mix them well together, and bake it with 


* Paſte round the Diſh; you may add Sweetmeats if you 
pleaſe. 


To make an Fel Pie. 


- Caſe and clean the Eels, ſeaſon them with a little 
Nutmeg, Pepper, and Salt, cut them in long Pieces; 
-., you muſt make. your Pie with hot Butter Paſte, let it be 
oval, with a thin Cruſt; lay in your Eels length-way, 
and put over them a little freſh Butter; ſo bake | vets | 
: "Eel Pies are good, and eat very well with Currants, 
ou put in Currants you muſt not uſe any black 
Tias male a Turbot-Head Pie. ©” 
0 f Take a middling Turbot-Head, pretty well cut off, 
= waſh it tlean, take out the Gills, ſeaſon it pretty well 
_— with Mace, Pepper, and Salt, fo put it into a deep 
Dich, with Half a Pound of Butter; cover it with light 
= Poff-paſte, but lay none in the Bottom; when it is baked, 
= take out the Liquor and the Butter that it was baked 
ViiY "If it into a Sauce-pan, with a Lump of freſh 
WW Butter and Flour to thicken it, with an Anchovy and a 
Glaſs of White-wine, ſo pour it into your Pie again over 
the Fiſh, You may lay round Half a Dozen Yolks of 
Eggs at an equal Diſtance; when you cut off the 
Lid, lay. it in Sippets round your Diſh, and ſerve it up. 
e make a Caudle for a fweet Jeal Pie. 


* 
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1 Taake about a Gill of White - wine and Verjuice mixed, 


. 


4 
| make it very hot, beat the Volk of an Egg we 
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and then mix them together as you would do mull'd 


ou muſt ſweeten it very well, becauſe there ig no — 
in the Pie. This Caudle will do for any ocker Sor 


Pie that is ſweet. 


To make Sweet-meat Tart. 


Make 4 little Shell paſte, roll it, and line your Tins, 
prick them in the Inſide e, and ſo bake them; then you 
may ſerve them up in any Sort of Sweet-meats, what you 
pleaſe. Vou may have a different Sort every Day, do 
but Keep your Shells baked by you. 


To make Orange T arts. 2 — ith 

Take two or three Seville Oranges, and boil them; 
ſhiſt them in the boiling to take out the Bitter; cut them 
in two, take out the Oranges, and cut them Slices; 
they muſt be baked in criſp Paſte; when you fill the Pat 
ty-pans, lay in a Layer of Oranges and a Layer of Su- 
gar, (a Pound will ſweeten a. Dozen of ſmall Tins, if 


you do not put in too much Orange) bake them in a flow- 
Oven, and ice them over. 


Fo while a Tanks abit Wk . 

Take a Pint of Cream, fome Biſcuits without Seeds, 
two or three Spoons full of fine Flour, nine EggsMeaving 
out two of the Whites, ſome Nu 2 12 
Water, a little Juice of Tanſey a z put ĩt ind 
a Pan till it be pretty thick, 8 it; if fried, 
take Care that you do not let it be too brown. Garniſh 
your Diſh with Orange and Sugar, and ſerve it > *% 


A good Paſte for Tarts. 

Take a &* of Flour, and rub a Quarter of a Pound 
of Butter into it, beat two Eggs, with a Spoonful af 
double-refin'd Sugar, and two or three Spoons full of 
Cream to make it into Paſte; work it as little as you 
can; roll it out thin; butter your Tins, duſt on ſome 

Flour, 
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, then lay in your Paſte, and do not fill them too I 2?" 


* e make a Shell Paſte. 


| Take Half a Pound of fine Flour, and a Quarter of L 
a Pound of Butter, the Yolks of four E and one ye 
White, two Ounces of Su finely ſifted; mix all of 
theſt 


0 with a little Water, and roll i very thin th 
till can ſee through it; when you lid your Tarts, th 
8 - arp to keep them from bliſtering ; be ſure to roll to 
them even, and when you bake them ice them. th 
To make Paſle for Tarts. re 


* e ＋ 
have Paſte in Quantity; to the Yol put a be 
Pound of Butter; work the Butter with your Hand till 
it take up all the Eggs; then take ſome Landen Flour, 

and work it with your Butter till it comes to a Paſte; 

put in about two full of Loaf Sugar, beat and ea 

fied, and about Half a Gill of Water; when you have B. 

t it well it 15 fit for Uſe. thi 

This is Paſte ſeldom runs if it be even roll'd; 

roll it thin, but let your Lids be thinner than your Bot- thi 

toms; when you have made your Tarts, pri 22 

a Pin, e keep them from liſtring; 

3 Sb ht raps op wet t 

. in fair Warer, and Sar the of 

u litde double-refin'd Loaf Sugar, it will ice them; but as 

don t let them be bak'd in a hot Oven. | it i 


.. Afport Paſte for Tarts. 
Take a Pound of Wheat · flour, and rub it very ſmall, 
of a Pound of Butter, ruh its fmall as 
to it three 8 full of | 
; take the Yolks of four Eggs, and beat 
— put to them a Spoonful or two of Roſe- 
water, and work them into a Paſte ; nme 


+. 


TREE 
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d iee them did the other, if 1 
eee 


To make a light Paſte for Veniſon Paſty, or other Pit: ». 
Take a Quarter of a Peck of fine Flour, or as much aa } 
you think you have Occafion for, and to every Quarter | 
of Flour put a Pound and a Quarter of Butter; break _ 
the third Part of your Butter into the Flour; then take 
the Whites of * or four Eggs, beat them very well 
to a Froth, and put to them as much Water as will knead 
the Meal; do not knead it too Riff, ſo then roll it in the 
reſt of the Butter; you muſt roll it five or fix Times over 
at legſt, and ſprinkle a little Flour over your Butter every 
Time you roll it up, lap it up the Croſs-way, aod it will 
be fit for Uſe. _ 


To make s Paſte fir a flaniing Pic. 1 
Take a Quartern of Flour, or more, if you have Oc-- 
eaſion, and to every Quantern'of Flour a Pound of 
Butter and a Jittle Salt; knead it with Water 
then work it very well, and let it lie till it is | 
bends ea tet toc or any if 
ther ſtanding Pie. 1 


A light Paſte for @ Dis- Pi- PEEL a 

Take a Quartem of Flour, and break into-it'#Pound 
of Butter im large Pieces, knead it very Riff, handle id 
as li - 4-5 cated wanted __ 


it is fit for Uſe. 
To make Cheeſe-Cakes, 


Take a Gallon of new Milk, make of it a ten 
vant Gangs thy Whey fone 3, par rene BO 
break three Quarters of a Pound of Butter into the 
then with a clean Hand work the Butter and Curd 
ther *till all the Butter be melted ; and rub n 
ſieve, with the Back of a Spoon, till all be then 
take fix Eggs, beat them with os Spoons full ik» 


* 4 
N 


96 


* 
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Back, put it into your Curd, with half « Pound 


9 a Nutmeg grated ; mix them all 
little Salt, ſome Currants and 


1. 


* Of . . 
* = 
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» FER 
OS 
» X 


15 


Ft 


REESE 
1 Pp 


* . bin ” 
ee three Quarts of new Milk, put.to it a little 
& , Ag DEPT SY drones; when it is ſkimmed, 
tt K it down ith your Hand, and when it is drained, 

grind i with « , Ball in a Bowl, or beat it in a 

arble Mortar ; then take Half a Pound of Butter, and 
3 = Eggs, n 72 the Whites; bear the 


1 


„ 


1 
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Eggs well, and them into the Curds and Butter, 
grate in Half a Nutmeg, a little Lemon-peel ſhred ne, 
and Salt; ſweeten it to your Taſte, beat them all toge- 
ther, and bake them in little Patry- with faſt Bot- 
toms; a Quarter of an Hour will bake them, you mult 
butter the Tins very well deſore you pet (ate in When 
you diſ them up, you muſt lay them the wrong Side 
upwards on the Diſh, and ſtick them with either blanched 

Almonds, candy'd Orange, or Citron cut in long Bits, 
and grate a little Loaf Sugar over them. 


To make Cream Cheafe. 


Take three Quarts of new Milk, one Quiet of Creant, 4 
a Spoonful of Erning, put them together, ier it gad! 
till it comes to the Hardneſs of a ftrong Jelly; then put | 
it into the Mould, ſhifting it often into dry Cloths, laß 
the Wei ht of three Pounds upon it, and about two 
Hours you may lay fix*or ſeven Pounds more; turn 
it often into dry Cloths till Night, then take the Weight 
off, and let it lye in the Mould without Weight and Cloth 
till Morning, and when it is fo dry that it doth. net wet -- 

a Cloth, keepit in Greens tilt ff er ee 1 
you may put a litde Salt inte it. ; 124421 abr 


To makt Pitt eat like Sturgeon.) 


490243 14" 


Take the thick Part of a Pike, nnd feale it fe * [7+ 
on two Quarts of Water to boi je in, put in a — ill of + 
in your Pike, firſt bind it about with coarſe 41 N 
when it is boiled, — =. + 
Baifing, but let it be on all the Time it is in cum | 
ky 
you think it be not ſtrong enough, you-muſt add a , 
more Salt and Vinegar, — it is cold, put it upon 
your Pike, and hoop. ep it fox, Uſe; before ps . 4 
wax You may | : 


Vinegar, a Handful of Salt, and when it 

Sung 
muſt be in the fame Pickle it was boiled i, 
Pike, take out the 


2328 a 0 
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Tame Way, and in my Opinion it eats more like Stur- 


een. 
1 To collar Eels. 
Take the ſ Eels you can get, ſkin and ſplit 
them down the Belly, take out the . ſeaſon them 

wich a little Mace, Nutmeg, and Salt; begin at the Tail, 
and roll them up very tight, ſo bind them up in a little 
coarſe Inkle, boil it in Salt and Water, a few Bay- 
leaves, a little whole Pepper, and a little Alegar or 
5 * it will take an Hour boiling, according as 
your Roll is in Bigneſs; when it it boiled, you muſt tie 
it, and hang it up till it be cold, then put it into the 
Liquor that it was boiled in, and keep it for Uſe. . 

If your Eels be ſmall, you may role two or three of 


them together. 
To pot Smelts. 


Take the freſheſt and Smelts you can Yet, 
wipe them very well with a clean Cloth, take out the 
Guts with a Skewer, (but you muſt not take out the 
Milt and Roe) ſeaſon them with a little Mace, Nut- 
meg, and Salt, ſo lay them in a flat Pot; if you have 
Score, you may lay over them five Ounces of But- 
z tie over them a Paper, ſet them in a flow 
if it be too hot it wilF burn them, and make 
k black; an Hour will bake them; when they 
„vou mult take them aut, and lay them on a 
ain, and when they are drained, you muſt put 
ang Pots, about the length of your Smelts; 
you lay them in, you muſt put betwixt every 
yer the Seaſoning as you did before, to make them 
when they are cold cover them over with clarified 
keep them for Uſe. 


To pickle Smelts, — 


Take the beſt and largeſt Smelts you can get, gut, 
and wipe them, 3 
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. 
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with Lemon and Pickle. 


Anchovies, a little Lemon- peel ſhred, a Spoonful or 


meg, a little Parſley, Sweet-mazjoram, and Lemon-peel, 
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with a little White-wine ”Y , two or three Blades 
of Mace, a little Pepper and Salt; bake them in a flow 
om and keep them for Uſe. 


To flew a Pike. 


Take a large Pike, ſcale and clean it, ſeaſon it in 
the Belly, with a little Mace and Salt; ſkewer it round, 
put it into a deep Stew-pan, with a Pint of ſmall Gravy, 
and a Pint of Claret, two or three Blades of Mace; 
ſet it over a Stove, with a flow Fire, and cover it up, 
cloſe ; when it is enough take Part of the Liquor, put to 
it two Anchovies, a little Lemon- 7 fine, and 
thicken the Sauce with Flour an Butter ; before you 
lay the Pike on the Diſh, turn it with the Back upwards, 
take off the Skin and ſerve it up. Garniſh your Diſh 


Sauce for a Pike. 


Take a little of the Liquor that comes from the Pike, 
when you take it out of the Oven, put to it two or three 


two of White-wine, or a little Juice of Lemon, which . 
you pleaſe, put to it ſome Butter and Flour, make. your 
Sauce about the Thickneſs of Cream, put it into a Baſow 
or Silver-boat, and ſet it in your Diſh with your Pike: 
you may lay round your Pike any Sort of fried Fiſh, ot 
broiled, if you have it; you may have the fame Sauce 
for a broiled Pike, only add a little good Gravy, a few 
ſhred Capers, a little Parſley, and a Spoonful or two 9 
Oyſters and Cockle Pickle, if you have it. 


How to roaft a Pike with a Pudding in the Belly. Ry 
Take a large Pike, ſcale and clean it, draw it at the 
Gills.——To make a Pudding for the Pite. Take a large 
Handful of Bread-crumbs, as much Beef- ſuet ſhred fine, 
two Eggs, a little Pepper and Salt, a little grated Nut- 


ſhred fine; mix all together, put it into che Belly of 
your 


* n | & 4 
| 42 * The Young Woman's beſt Companion. 
1 your Pike, ſkewer it round, and lay it in an earthen Diff, 


, 


with a Lump of Butter over it, a little Salt and Flour, fo 


F ſet ie in the Oven; an Hour will roaſt it. 


To dreſs Cod's Head. 


Take a Cod's Head, waſh and clean it, take out the 
Gille, cut it open, and make it to lye frat; (i you have 
not Conveniency of boiling it, yon may do it in an 
Oven, and it will be as well or better) put it into a 
Copper Diſh, or an earthen one, lay upon it a little 
Butter, Salt, and Flour, and when it is enough, take off 
the Skin. | 

Fance for the Cod's Head. 


Take a little white Gravy, About a Pint of Oyſters 
or Cockles, a little ſhred Lemon- peel, two or three 
Spoons full of White-wine, and about Half a Pound of 
Butter thickned with Flour, and put it into your Beat or 


Baſon. 

| To few Carp or Tench. 
Take your Carp or Tench, and waſh them; ſcale the 
Carp, but not the Tench; when you have cleaned them, 
wipe them with a Cleth, and fry them in a Frying-pan, 
with a little Butter to harden the Skin; before you 
put them into the Stew-pan, put to them a little good 
Gravy, the Quantity muſt be according to the Largeneſs 
of your Fiſh, with a Gill of Claret, three or four An- 
chovies, at leaſt, a little ſhred Lemon-peel, and a Blade 
or two of Mace; let all ſtew together till your Carp be 
enough, over a ſlow Fire; when it enough, take Part 
of the Liquor, put to it Half a Pound of Butter, and 
thicken it with a little Flour; ſo ferve them up. Garniſh 
or Diſh: with criſp Parſley, Slices of Lemon, and 
If you have not the Convenience of ſtewing them, 
may broil them before the Fire, only adding the 
Sauce, - X 
0 


them the Milt and Roes, to lie round them; they will ſ 
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To make Sauce for a boiled Salmon or Turbot. . 


Take a lirtle mild white Gravy, two or three Ancho- 
vies, a Spoonful of Oyſter or Cockle Pickle, a little 
ſhred Lemon-peel, Half a Pound of Butter, a little 
Parſley and Fennel ſhred ſmall, and a little Juice of 
Lemon, but not too much, for fear it ſhould take off the 
Sweetneſs. 


To make Sauce for Haddock or Cod, either broiled or boiled. 

Take a little Gravy, a few Cockles, Oyſters or Muſh- 
rooms, put to them a iittle of the Gravy that comes from 
the Fiſh either broiled or boiled, it will do very well 
if you have no other Gravy, a little Catchap, and a 
Lump of Butter; if yon have neither Oyſters nor Cock- 
tes, you may put in an Anchovy er two, and thicken 
it with Flour; you may put in a few ſhred Capers, or a 
little Mango, if you have it. 


To flew Zell. 7 | 

Take your Eels, caſe, clean, and ſkewer them round; « 138 

t them into a Stew-pan, with a little Gravy, a | 
ittle Claret to redden the Gravy, a Blade or two of 
Mace, an Anchovy, and a little Lemon-peel; when 
they are enough, thicken with a little Flour and Butter. 
Garniſh with Parſley. 

To boil Herrings. 

Take your Herrings, ſcale, and waſh them, take out 
the Milt and Roe, ſkewer them round, and tie them in 
a String, or elſe they will come looſe in the Boiling, and 
be ſpoiled ; ſet on a pretty broad Stew-pan, with as much 
Water as will cover them, put to it a little Salt, lay, in 
your Herrings with the Backs downwards; boil with 


boil Half a Quarter of an Hour, over a flow Fire; when { 
they are boiled, take them up with an Egg Slice to turn | 
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them over, afid ſet them to drain. Make your Sauce of 
a little Gravy and Butter, an Anchovy, and a little boiled 
Parſley ſhred ; put-it into a Baſon, ſet it in the Middle of 
the Diſh; lay t errings ronnd, with their Tails to- 
wards the Baſon, and lay the Milts and Roes betwixt 
every Herring. Garniſh with criſp Parſley and Lemon ; 
ſd ſerve them up. 
To fry Herrings. 

Scale and waſh your Herrings clean, ſtrew over them 
a little Flour and Salt; let your Butter be very hot, be- 
fore you put your Herrings into the Pan; then ſhake it 
to keep them ſtirring, and fry them over a briſk Fire 


'when they are fried cut off their Heads, and bruiſe them, 


put to them a Gill of Ale, (but the Ale muſt not be bit- 
ter) add a little Pepper and Salt, a ſmall Onion or Shalot 
if you have them, and boil them all together; when 
they are boiled, ſtrain them, and put them into your 
Sauce-pan again, thicken them with a ltttle Flour and 

t it into a Baſon, and ſet it in the Middle of 


Butter, 
poor Diſh; fry the Milts and Roes together, and la 


round your Herrings. Garniſh your 
Parſley, and ſerve it up. | 


To pickle Herrings. 


S Scale and clean your Herrings, take out the Milts and 


Roes, and ſkewer them round; ſeaſon them with a little 


Pepper aud Salt, put them in a deep Pot, cover them 
with Alegar, put to them a little whole Jamaica Pepper, 
and two or three Bay- leaves; bake them, and keep them 


for Uſe. 
To flew Oyſters. 


Take a Score or two of Oyſters, according as you have 
Occaſion, put them into a ſmall Stew-pan, with a few 
Bread-crumbs, . a little Water, ſhred Mace and Pepper, 
aLunp of Butter, and a Spoonful of Vinegar, (not 


make 


LY 


2 
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make it ſour) boil them-all together, but not too much, * 


if you do it makes them hard. Garniſh with Bread Sip- 
pets, and ſerve them up. | 


Oyfters in Scallop Shells. 

Take Half a Dozen ſmall Scallop-Shells, lay in the 
Bottom of every Shell a Lump of Butter, a few Bread- 
crumbs, and then your Oyſters; laying over them again 
a few more Bread · crumbs, a little Butter and alittle beaten 
Pepper; ſo ſet them to criſp, either in the Oven or before 
the Fire, and ſerve them up. They are proper for either 


, a Side-difh, or Middle-difh. 


To keep Herrings all the Year. 

Take freſh Herrings, cut off their Heads, open and 
waſh them very clean, ſeaſon them with Salt, black Pep- 
per, and Jamaica Pepper, put them into a Pot, cover 
them with White-wine, Vinegar, and Water, of each 
nh Quantity, and ſet them in a flow Oven to bake; 
A, Pot up cloſe, and they will keep a Year in the 

ickle. 


\ 
| To flew Muſorooms. 

Tae Muſhrooms, and clean them, the Buttons you 
may waſh, but the Flaps you muſt pill, both Inſide and 
out; when you have have cleaned them, pick out the lit- 
tle ones for pickling, and cut the reſt in Pieces for ſtew- 
ing; waſh them, and put them into a little Water, give 
them a boil, and it will take off the Faintneſs; ſo drain 
from them all the Water, then put them into a Pan, 
with a Lump of Butter, a little ſhred Mace, Pepper 
and Salt to your Taſte, (putting to them a little Water) 
hang them over a flow Fire for Half an Hour; when 
they are enough, thicken them with a little Flour ; ſerve 
them up with Sippets. | M5; 


. 
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To make Almond Puffs. 


Take a Pound of Almonds blanched, and beat them 
with Orange-flower Water; then take a Pound of Sugar, 
and boil them almoſt to. a Candy-height, put in your 
Almonds, and ſtir them on the Fire, keep ſtirring them 
till they be cold; beat them a Quarter of an Hour in a 
Mortar, put to them a Pound of Sugar ſifted, and a little 
Lemon-peel grated, make it into a Paſte with the Whites 
of three Eggs, and beat them into a Froth, more, or leſs, 
as you think proper; bake them in an Oven almoſt cold, 
and keep them for Uſe. 


To pot Mybrooms. 
Take the largef Muſhrooms, ſcrape and clean them; 
= them into your Pan, with a Lump of Butter, * * 
roy . e 
gh; put to them a little Mace, 
E them with 2 Cloth, and ot then 
as: cloſe as you can, and, as you la 53 + 
De in a little Salt and Mace; het they are cold, cover 
. them over with Butter; whey ve oh e them, toſs them up 
a few Bread-crombs,. and Butter; do not 
, but rather put chem in two Pots; 
they will keep the better if you take the Gravy from them 
when they are ſtewed. 
tm ral arte or any other, while they 


— 
* 
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To fry Trout, or any other Sort of Es. 
Take two or three Eggs, more or kels, acoprding 26 
| have Fiſh to fry; take the Fiſh and cut it in 
Blices, lay it upon a Board, wh _ the Jags ower 54 with 


EIA 
„ Or Butter; rip 
** you put in the Fiſh, wag tiny", egy 
44, it will make the Fiſh black; when the Fiſk inte 
an, 
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Pan, you may do the other Side with the Egg, and, as 
them ap i to rai before the Fir il be fried 
Ne Cue hs 


chem To make nag Salmon, or Turbot. F 
air in a Boil your Turbot or Salmon, and ſet it to drain; take 
a little che from the Salmon, or Turbot, an 


Whites A or two, a little Lemon- peel ſhred, 2 8 
xr leſs, of C p, and a little 2 thicken it with Flour the 
t cold, M Thickneſs of Cream; to it a little ſhred Parſley and 


Fennel; but don't put uote ger oye "ll you 
are juſt going to ſend it up, for it will take off the 
Green 


them; The Gravy of all Sorts of Filh is a great Addition 
and a I yourSauce, if your Fiſh be fweet. 


with Eggs, 
— them, and « 


. 
- 
. „ 
» 
wx 


To make white Ginger-bread. * 
Take a little Gum - Dragon, lay it in Roſe-withr al 
Night, then take a Pound of Jordan Almonds, blanch d, 

a little of the Gum-water, a Pound of douhbie n+ :: 
fined Sugar, beat and fifted, an Ounce of Cinnamon beat, 
with a little Roſe-water; work it 2 en 
it, then ſet it in a Stove to dry, 


| To make red Ginger-bread. © a. 
ee 4 
a Half of Brandy, ſeven or eight Manchets, 
the Se the B v, rue tem, (es Or 


— 


* 


and ſifted) three Pounds and a Half of 
and fifted, two Ounces of Cinnamon, a 
Almonds blanch 'd, and beat with Roſe-water ; 
e Bread into the Liquor by Degrees, ſtirring it all 
ime; when the Bread is all well mix'd, take it 
. You muſt put the Sugar, -Spices, and Al- 
it; when it is cold, print it; wok ſome of 
ge 0 dad dee Prins wil. 


* To make Icing for a Cake. 


Take two Pounds of double refined Sugar, beat it, 
and fift it throagh a fine Sieve; put to it a 8 ful of 
fine Starch, a Pennyworth of Gum-Arabic; them 
| : Take the Whites of four or five 
beat them well, and put to them a Spoonful of R 

-flower-water, a Spoonful of = of 
em wang Yd the Whites 'of your E 

ou wet it; — — 
ll So your 1 is 1 if you 


I, 
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To make a Plumb Cake. 
Pounds of Flour dried and cold, RES IT 
an Ounce of Mace, Half an Ounce of Cinnamda, 2 
of an Ounce of Nutmegs, Half a Quarter of as 
par; ake ben Tees, fxrng rae WO 1 
ar; take fifteen Lon ſeven of the Whites, 
WT Bom wi? Half a Gi - hoon he Sack, 2 


little Orange-flower or Roſe-water ; put to — 
' Eggs near a Quart of Cream, L t 
ter, let your Butter melt in the Cream, ſo let it ſtand till 

Milk-warm ; . and moſt of the 


Milk 
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Milk, and mix it to your Eggs and Yeaſt; make a Hole 
in the Middle of your Flour, and put in your Yeaſt, 
fprinkle at the Topa little Flour; then mix with it a little 
Salt, fix Pounds of Currants well waſh'd, clean'd, dry'd, 
pick'd, and plump'd by the Fire, a Pound of the beſt 
Raiſins ſtoned, and beat them all . till they leave 
the Bowl; put in a Pound of candy'd Orange, and Half 
a Pound of Citron cut in long Pieces ; then butter the 
Garth, and fill it full; bake it in a quick Oven, againſt 

it be enough have an Icing ready. 


To make a Carraway-Cake. 


Take eighteen Eggs, leave ont Half of the Whites, 
and beat m; take two Pounds of Butter, waſh the 
Butter clear from Milk and Salt; put to it a little Roſe- 
water, and waſh your Butter very well with your Hands 
till it take up all the Eggs, then mix them in half a Jack 
of Brandy and Sack; grate into your Eggs a Lemon- 
Rind; put in by Degrees (a Spoonful at a Time) two 
Pounds of fine Flour, a Pound and a Half of Loaf-Su- 


gar, that is ſifted and dry; when you have mixed them Wi 


very well with your Hands, take a Thible, and beat it 
very well for Half an Hour, till it looks 1 
then mix to it a few Seeds, fix Ounces of way 
Comfits, and Half a Pound of Citron and candy'd O- 
range; then beat it well, butter your Garth, and put it 
in a quick Oven. | 


: To make Cakes to keep all the Year. _ 
Have in Readineſs a Pound and four Ounces of Flour, 
well dried; take a Pound of freſh Butter; work it with 
a Pound of white Sugar till it creams, three Spoons'tall 
of Sack, and the Rine of an Orange; boil it till itis not 
bitter, and beat it with Sugar, theſe together, then 
clean your Hands, and grate a Nutmeg into your Flour, 
put in three Eggs and two Whites ; mix them well, then 
with a Paſte-pin, or Thible, as in your Flour to the But 


* 
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ter, make them up into little Cakes, wet the Top with 
Sack, and ſtrew on fine Sugar; bake, them on buttered 
© - Papers, well floured, but not too much; you may add a 
Pound of Currants waſhed and warmed. 


8 To make Shrewſbury Cakes. 


Take twe Pounds of fine Flour, put to it 'a Ponnd 
and a Quarter of Butter, (rub them very well) à Pound 
and à Quarter of fine Sugar ſifted, in a Natmeg, 
beat in three Whites of Eggs, two Yalks, with a 
little Roſe-water, and ſo knead your Paſte with it; let 
it lay an Hour, then make it up into Cakes; prick 
them, and lay them on Papers; wet them With a Fea- 
ther dipt in Roſe-water, and grate over them a little 
© fine Sugar; bake them in a flow Oven, either on Tins 


or Paper. 
al To make a fine Cake. 


Take five Pounds of fine Flour dried, and keep it 
| warm; four Pounds of Loaf-Sugar pounded, fifted, and 
warmed; five Pounds of Currants well cleaned and 
= warmed before the Fire; a Pound and a Half of Al- 
*  monds blanched, beat, dried, flit, and kept warm; five 
Pounds of good Butter, well waſhed and beat from 
# the Water, then work it an Hour and an Half tft it 
comes to a ſine Cream, put to the Butter all the Sugar, 
and work it up, and then the Flour; put in a Pint of 
Brandy, then all the Whites and Yolks of the Eggs; 
Mix all the Currants and Almonds with the reft. 'There 
muſt be four Pounds of Eggs in Weight in the Shells, 
the Volks and the Whites beat and ſeparated, the Whites 
beat 40 a Froth ; you muſt not ceaſe beating till they are 
beat to a Curd, to prevent oiling. To the Quantity of 
a Cake put a Pound and a Half of Orange-peel and Ci- 
tron, ſhred, without Plumbs, and Half a Pound of Car- 
raway Seeds; it will require four Hours baking, and the 
QUveu muſt be as hot as for Bread; but let it be well 
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fliked whit has retained an Hour n the 8 and 


ſtop it cloſe; you mayce it if you pleaſe. 

a Seed. Cale. 

of fine Flour, well dried before the 
, rub in a Pound of Butter. 
rters of a Pound of Carraway Comfits, fix 


Spoons f new Yeaſt, fix Spoons full of Cream, the 
Yolks (&;68" and two Whites, and a little Sack; 
mix al er in a very light Paſte, fet it before 
the Fi and ſo bake it in a Tia. 


of Flour well dried before the Fire, 


a Pound of” Carrants, 'Two-penny-worth of Mace and 
Cloves, 2 four Spoons full of good new Veaſt, 
Half a of Butter, Half a Pint of Creams; mel 


the Butter, warm the Cream, and mix all together in. a 

very light Paſte, butter your Tin before Fon put it „ 

an Hour will bake it. | 
To make Breakfafi-Cakes. 


Take a Pound of Currants well waſhed, (rub them in 
a Cloth till dry) a Pound of Flour dried before the Fire; 


take three Eggs, leave out one of the Whites, ſour 


Spoons full of new Yeaſt, four Spoons full of Sack, or 
two of Brandy, beat the Yeaſt and Eggs well 4 
then take a Gill of Cream, and ſomething above a Quar- 
ter of a Pound of Butter; ſet them on the Fire, and flip 
them till the Butter be melted, but do not let them boil, 
rate a Nu 
Fre Soba, bl po mix all together, beat it with 
your Hand till it leaves the Bowl; then flour the Tins 
you put your Paſte in, and let them Rand a little to riſe, 
then bake them an Hour and a Quarter. 


To make Macaroons, © OO 


Take a Pound of blanch'd Almonds and beatthem, 
put ſome Roſe-water in r beating; (they mult pot 
2 | 


Vis $4 


Take 


into the Flour with Currants, and 
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| be beaten too ſmall) mix them 

Eggs, a Pound of Sugar, finely 
Handful of Flour; mix all theft 
Ny them on Wafers and bake them A ves 
Oven, (it muſt not be ſo hot as for Manchet ren 


4 
| 
| 


—_ 


<< = © 


Uſe. 


To make Wigs. .. 


Take two Pounds of Flour, a Pow 
Pint of - Cream, four E leaving i two! 
Whites) and two Spoons fu fal of Yeaſt; 1 ne 2 
little; when they are mix d, add half 1 F 1nd | 
\ Half a Pound of Carraway Comfits; make? Wap with 

Sugar, and bake them in a Dripping- pan. by | ; 


To make Raſpberry-Cream. b 
„Take Raſpberries, bruiſe them, put them into a Pan 
n a quick Fire till the Juice be ; then take the 
fame Weight of Sugar 6 you have of "Rad berries, and 
&t them on a flow Fire; let them boil till they are pret- 
ſtiff; make them into Cakes and dry them near the 
ire, or in the Sun. 
13 Ty make a Biſcuit Cate. 
Take a Pound of London Flour, dried before the Fire, 
Pound of Loaf-Sugar beaten and ſifted ; beat nine Eggs 
and a Spoonful or two of Roſe-Water with the Sugar 
for two Hours, then put them te your Flour, and mix 
them well together; put in an Ounce of Carraway Seeds, 
chen put it into your Tin, and bake it an Hour and a 
Half in a pretty quick Oven. 


To make Crailuelli. 


Take half a Pound of fine Flour, half a Pound ot 
Sugar, two Ounces of Butter, two Eggs, and a few Car- 
raway Seeds; (you muſt beat and fift the Sugar) then put 
it to your Flour, and work it to a Paſte; roll them as 
thin as you can, and cut t them out with 2 

ins, 
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Tins, lay hem on P , and bake them in a flow + 
Chocolate. / 


WY ly 


Oven. They are proper to eat with 
. To make Portugal Cakes. & * 
Take t Pound of Flour, a Pound of Butter, a Pounck 


of Sugar, 4 Pound of Currants well cleaned, ar 
Nutmeg grated; "take half of the Flour and mix 
with Su 1 — melt the —.— 2 St 
into it Y eight „very „ and 
only Sar bf the Whites ; bor Froth riſes put it 
into the Four and fo do till all is in: Then beat it 91 
ther, eving ſome of the other Half of the Flank 7 
and then beat it tall all the Flour be in; then butter th {I 
Pans and I them, but do not bake them too muchas 4 
you may ice them if you pleaſe, or you may ſtrew Ca Þ}! 
raway Qomfits of all Sorts on them when they go into 
the Oven. The Currants muſt be plump'd in warm 
Water, and dried before the Fire, then put them into 
your Cakes. ; os 
To make Chocolate Cream. = 
Take four Ounces of Chocolate, more or leſs, © Mt 
ing as you would have your Diſh in Bignefs, grate jt 
and boil it in a Pint of Cream, then it very wel 
with a Chocolate Stick; take the Volks of two Eggs, 
and beat them very well, leaving out the Strain, put tb 
them three or four Spoons full of Cream, mix them a 
together; ſet it on the Fire and keep it ſtirring till it thick- I 
ens, but do not let it boil; you. muſt ſweeten it to your 4 
Taſte, and keep Girring it till it be cold, fo put it into | 
your Glaſſes, or China Diſhes, which you pleaſe. _. 
To make white Lemon Cream. +. 


Take a Gill of Spring-Water, and a Pound of fine 
Sugar, ſet it over the Fire till the Sugat be 
diffolv'd; then put the Juice of four Lemons to 
your Sugar and Water, the Whites of four Egge well, 
beat; ſet it on the Fire again, and keep it 2 | 
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Way till it juſt fimmers, and does not beil; firain it 
k thro" a fine Cloth, then put it on the Fire ag adding 
td it a Spoonful of Orange-flower-Water, ftir it till it En 
thickens'on a flow Fire, ſtrain it into Baſons, or for 
2 for your Uſe ; do not let it boil, if pou do it will 


* 
To make Cream-Curds.. 


{ Take a Gallon of Water, put to it a Quart of new 
Milk, a little Salt, a Pint of ſweet Cream, and eight * 
Eggs, leaving out half of the Whites and Strains; beat fr) 
them very well, put to them a Pint of ſou Cream, mix fo 
them very well together, and when your Pan is juſt at ye 
+ {Hoiling (but it muſt not boil) put in the ſour. Cream and ha 
= » thr it about, and keep it from ſettling to the ſo 
m, let it ſtand tiil it begins to riſe up, then have 2 th 
hetle- fair Water, and, as they riſe, keep putting it. in 
' ill they are well riſen, then take them off the Fire, and 
let them ſtand a little to ſadden, have ready a Sieve 
wich a clean Cloth over it, and take up the Curds with a 
Ladder or Egg-Slicer, which you. have; you muſt always 
mie them the Night before you uſe them; this Quan- 
dy will make a large Diſh, if your Cream be good. If 
you think your C be too thick, mix with them two 
or prong prone of good Cream, fo lay them up on a 
China Diſh in. Lumps and ſerve them up. 


To make Apple Cream. | 
de half a Dozen large Apples, Codlins, or any 
.% Apples that will be ſoft, and coddle them; when 
= they are cold take out the Pulp; then take the White, 

of four or five Eggs, (leaving out the Strains) three 
Quarters of a Pound of double refined Sugar, beat and 
ſifted, a Spoonful or two of Roſe-water, and grate in a 
little Lemon-peel, and ſo beat all together for an Hour, 
till it be white, then lay it. on a China Diſh, ſo ſerve 
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To boil Cabbage Sprouts. 
Take your Sprouts, cut off the Leaf and the hard 
Ends, ſhred and boil them as you do other Greens, not 
forgetting a little Butter, 
To fry Parſnips to look like Trout. 
Take middling Sort of Parſnips, not too thick, 
boil them as ſoft as you would 2 ſor eating; peel 
and cut them in two the long Way: You muſt only 
fry the ſmall Ends, not the thick ones: Beat three or 
four Eggs, put to them a Spoonful of Flour, dip in 
your Parſnips, and fry them in Butter a light Brown; 
have for your Sauce a little Vinegar and Butter ; fry 
ſome Slices ta lay round about the Diſh, and ſo ſerve 
them up. 


To drefs Turtle. 


You muſt firſt cut off the Turtle's Head; then cut it 
all round and Part the two Shells, as you do a Crab; but 
take Care that ſome Meat be left on the Breaſt-Shell, 
which is call'd the Cullupy: And ſedſon it with Cayan 
Butter, Pepper, Spice, and put ſome Forc'd-meat Balls. 
between the Fleſn, and with forme Meat in it: Bake and 
baſte it with Madeira Wine and Butter. They from the 
deep. Shell called the Catfapaſh, take out all the Meat, 
and the Intrails, except the Monſieur, which is the Fat, 
and looks green, that muſt be left im and baked with the 
Shell: And with a Penknife, open every Gut, Hr. 
and clean them well, and cut them an Inch and a half, 
or two Inches long, as you think fit; and cut the other 
Meat into Quarters of Pound Pieces, you muſt cleanthe - 
Fins as you do Gooſe Giblets, and cut them into Pieces, 
as you did the other, ſtew the Fins and Meat together till 
they are both tender, about an Hour wilkdo it, and then 
ſtrain it off; thicken your Soup, and put all your Meat, 
and Guts in it, as you do Gooſe Giblets. Seaſon it wu 
Cayan-Butter, Pepper, Spice, Salt, Shalots, ſweet-Herls, 
and Madeira Wine, to your Liking, and put it all into the 
dcep Shell, ſend it tothe Oven tobake, and a 
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To make T anſey another Way. 

Take an old Penny Loaf, and cut off the Craft; ſlice 
it thin, put to it as much hot Cream as will wet it; then 
put to it fix Eggs well beaten, a little ſhred Lemon- peel, 

= <a little Nutmeg, and Salt, and ſweeten it to your Taſte; 
= n it as you did your baked Tanſey; ſo tie it up in a 

Goch, and boil it (it will take an Hour and a Quarter 
boiling) when you diſh it up, ſtick it with a little candy'd 
Orange, and lay a Seville Orange cut in Quarters round 
your B ile 


iſh ; ſerve it up with a little plain Butter. 
To make Gooſeberry Cream. 

Take a Quart of Gooſeberries; „ coddle, and 
bruiſe them very well in a Marble Mortar, or wooden 
| Bowl, and rub them with the Back of a Spoon thro' a 
| Hair-fieve, till you take out all the Pulp from the Seeds; 
take a Pint. of thick Cream, mix it well among your 
Pulp, grate in ſome Lemon-peel, and ſweeten it to your 
Taſte; ſerve it up either in a China Diſh, or an Earthen 


one. 1 
To make Sago Gruel. 


Take four Ouncee of Seago and waſh it; ſet it over 
a ſlow Fire to cree, in two Quarts of Spring Water; let 
it boil till it be thickiſh and ſoft; put in a Blade or 
two of Mace, and a Stick of Cinnamon ; let it boil a 
while, and then put in a little more Water: Take it 
off, put to it a Pint of Claret Wine, and alittle candy'd 
; ſhift them, then put in the Juice of a Lemon, 


2 it to your Taſte, ſo ſerve it up. 


of To make Spinage Toafts. 
Take a Handful or two of young Spinage, and waſh 
it, drain it from the Water, put it into a Pan with a 
„Lump of Batter, a little Salt, let it ſtew till it be 
render, only turn it in the Boiling, then take it up, and 
\ Squeeze out the Water, put in another Lump of Butter, 
and chop it ſmall, put to it a Handful of - wy 
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ump'd, and a little Nutmeg; have three Toafts cut 
m a Penny Loaf well buttered, then lay on your 
Spinage. This is proper for a Side-diſh either at Noon 


or Night, 
| To roaft a Beaft Kidney. | 
Take a Beaſt Kidney with a little Fat on, and ſtuff it 
all round, ſeaſon it with a little Pepper and Salt, wrap 
it in a Kell, and put it upon the Spit with a little Water 
in the Dripping-pan; what drops from the Kidney 
thicken witha Lump of Butter and Flour for your Sauce. 


To make your Stuffing. 
Take a Handful of ſweet Herbs, a few Bread-crumbs, 
a little Beef-ſuet, ſhred fine, and two Eggs, leave out 
the Whites) mix all together with a little Nutmeg, 
Pepper, and Salt; ſtuff your Kidney with one Part of the 
Stuffing, and fry the other Part in little Cakes; fo ſerve 


tt up. 
To flew Cucumbers. 

Take middling Cucumbers, and cut them in Slices, 
but not too thin, ſtrew over them a little Salt to bring 
out the Water, put them into a Stew-Pan or Sauce-Pan, 
with a. little Gravy, fome whole Pepper, a Lump of 
Butter, a Spoonful or two of Vinegar to your Taſte; 
let them boil all together; thicken them with Flour, and 
ſerve them up with Sippets. 


To make Oatmeal Pudding. ; 


Take three or four large Spoons full of Oatmeal done 
through a Hair-Sieve and a Pint of Milk, put it into a 
Pan, and let it boil a little till it be thick, add to it 
Half a Pound of Butter, a Spoonful of Roſe-Water, a 
little Lemon-peel ſhred, a little Nutmeg or beaten Cin- 
namon, and a little Salt; take ſix Eggs, (leave gut two 
o the Whites) and put to them a Quarter of a Pound of 
Sugar or better, beat them very well, ſo mix them alli to- 
gether; put it into your Diſh with a Paſte round your 
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Dim Edge; have a little Roſe Water, Butter, and Sugar 
for Sauce. 


Fa | To'moke Elder Wine. 


Take twenty Pounds of Malaga Raiſins, pick and 
chop them, then put them into a Tub, with twenty 
of Water, let the Water be boiled, and ſtand 
till it be cold again, before you put in your Raiſins, lex 
them remain together ten Days, ſtirring it twice a Day; 
then ſtrain the Liquor very well from the Raiſing, 
through a Canvas-ftrainer, or Hair-fieve; add to it fix 
* of Elder Juice, five Pounds of Loaf - Sugar, and 
a little Juice of Sloes, to make it acid, juſt as yon 
pleaſe; put it into a Veſſel, and let it ſtand in a pretty 
warm Place three- Months, then bottle it; the Veſſel 
muſt be ſtopped up till it has done Working; if your 
Raiſins are very good, you may leave out the Sugar. 


To make Gooſeberry Wine of ripe — | 


Pick, clean, and beat your Gooſeberries in a Marble 
Mortar or Wooden Bowl, meaſure them in Quarts heap'd 
add two Quarts of Spring-water, and let them 
Night, or twelve Hours, then rub or preſs out 
aſks very well, ſtrain them through a wide Strainer, 
every Gallon put three Pounds of Sugar, and 2 
Brandy; then put all into a ſweet Veſſel, not 
and keep it very cloſe for four Months, then 
it off till it comes clear, pour out the Grounds, 
waſh the Veſſel clean, with a little of the Wine; 
to every Gallon a Pound more Sugar, let it ſtand a 
Month in the Veſſel again, drop the Grounds through 
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* A Flannel Bag, and put it to the other Veſſel; the Ta 


Hole muſt not be too near the Bottom of the Caſk, for 


P * fear of letting out the Grounds. 


* The ſame: Receipt will ſerve for Currant Wine the 
ſame Wey. Let them be red Currants. ” 
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To make Balm-Wine. : 


Take a Peck of Balm-leaves, put them into a rob or 
large Pot, heat four Gallons of Water ſcalding hot 
nos to boil, then pour it upon the Leaves; ſo let it 
land all Ni ght, then ſtrain them through a Hatr-feve; 
put to every Galon of Water two Pounds of ſine Sugar, 
and ſtir it very well; take the Whites of four or five 
Eggs, beat them very well, put them into a Pan, and 
whiſk it very well before it be too hot; when the Skim 
begins to riſe, take it off, and keep it ſcimming all the 
while it is boiling; let it boil three Quarters of an Hour, 
then put it into the Tub; when it 1s cold, put a little 
new Yeaſt, upon it, and beat it in every two Hours, 
that it may head the better; ſo work it for two Days, 
then put it into a ſweet Roundlet, bung it up cloſe, and 
when it is fine bottle it. : 


To make Raiſin-Wine. 
Take ten Gallons of Water, and fifty Pounds of 
Malaga Raiſins, pick out the large Stalks, and boil them 
in your Water, when your Water is boiled, put it into 
a Tub; take the Raiſins, and chop them very fmall, _ 
when your Water is Blood-warm, put in your Rn, 25 
and rub them very well with your Hand; when u 
put them into the Water, let them work for ten Days, 
ſtirring them twice a Day; then ſtrain out the Raifſim in 
a Hair-fieve, and put them into a clean hardened 
and ſqueeze it in the Preſs, to take out the Liquor 
put it into your Barrel ; don't let it be 100 full, baagl 4 
up cloſe, and let it ſtand till it is fine; when Ne bo * | 
your Wine, you muſt not tap it too near the Bottom, for f 
fear of the Grounds; when it is drawn off, take the 
Grounds out of the Barrel, and waſh it out with a Rifles. 
of your Wine; then put your Wine into the Bl 
again, draw your Grounds through a Flannel Bag an! WY 
put them into the Barrel to the reſt ; add to it rw int 41! 
3 then bung it up, and let it Rand Wer 
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. or ten Days; if it be very ſweet to your Taſte, let it 
ſand ſome Time longer, and bottle it. 
To make Birch-Wine. 

Take your Birch-water, and boil it, clear it with 
Whites of Eggs to every Gallon of Water take two 
Pounds and a Half of fine Sugar, boil it three Quarters 
of an Hour, and when it is almoſt cold, put in a little 
Yeaſt, work it two or three Days, then put it into the 
Barrel, and to every five Gallons, put in a Quart of 
Brandy, and Half a Pound of ſtoned Raiſins; before 


to up your Wine, burn a Brimſtone-Match in the 


To make white Currant-Wine. 


Take the largeſt white Currants you can get, ftrip 
and break them in your Hand, till you break all the 
Berries; to every Quart of Pulp take a Quart of Water, 
let the Water be boiled, and cold again; mix them well 
together, let them ſtand all Night in your Tub, then 

Arain them through a Hair-fieve, and to every Gallon 

put two Pounds and a Half of Six-penny Sugar; when 

your Sugar is diſſolved, put it into your Barrel, diſſolve 

a little Ifinglaſs, whiſk it with Whites of Eggs, and put 
it in; to every four Gallons pat in a Quart of Mountain- 

Wine, ſo bung up the Barrel; when it is fine, draw it 

off, and take off the Grounds, (but don't tap the Barrel 

too low at the Bottom) waſh out the Barrel with a little 
| of your Wine, and drop the Grounds thro' a Bag; then 
put it to the reſt of your Wine, and put it all into your 

© Barrel again; to every Gallon add Half a Pound more 
of Sugar, and let it ſtand another Week or two; if it be 
to ſweet, let it ſtand a little longer, then bottle it off, 
and it will keep two or three Years. 

0 To make Orange Ale. 


* _ "Take forty Seville Oranges, pare and cut them in 
Slices, the deſt coloured Seville you can get. put 
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all with the Juice and Seeds into 
Ale; when it 1s __ up and 
Oranges, and at the ſame Time 
of Raiſins of the Sun ſtoned; whe 
ing, cloſe up the Bung, and it will 
Month. 


To make Orange Br 


Take a Quart of Brandy, the P 
pared thin, ſteep them in Brandy 
in a cloſe Pitcher; then take three F. 
into it three Quarters of a Pound of . 
it till Half be conſumed, and let it ſtand, tilt wv... 
mix it with the Brandy. 
To make Orange Wine. 


Take ſix Gallons of Water, and fifteen Pounds of 
Powder Sugar, the Whites of fix well beaten, 
them three Quarters of an Hour, and kim them while 
Skim will riſe; when it is cold enough for working, put 
to it ſix Ounces of the Syrup of Citron or Lemons, and 
fix Spoons full of Yeaſt, beat the Syrup and 
together, and put in the Peg and Juice of 


work it two Days and a Night; then tun up into 2 
Barrel, ſo bottle it at three or four Months old. * 
To make Cowflip Wine. | 19 


by 


Take ten Gallons of Water, when it is almoſt a boil- 
ing, add to it twenty one Pounds of fine Powder | 
let it boil half an Hour, aad ſkim it very clean; w 
it is boiled put it in a Tub, let it ſtand till you think 
be cold enough to ſet on the Yeaſt; take a Porringer of 
new Yeaſt off the Vat, and put to it a few Cowllips; -- 
when you put on the Yeaſt, put in a few every Time 
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three or four Days; add to it ſux 
:el, and the Infides put into your 
Pint of Brandy; when you think 
cloſe up your Veſſel, let it ſtand a 
le it, you may let your Cowſlips 
ys to dry before you take your 
much finer; you may put in a 
at is good, inſtead of the Brandy, 

+ Diſh of mull d Mili. 
c Milk with a Stick of Cinnamon, 
rint of Cream, and let them have one 
| er, take eight Eggs, leave out Half of the 
Whites and all the Strains, beat them very well, put to 
them a Gill of Milk, mix all together, and ſet it over a 
flow Fire, ftir it till it begin to thicken like Cuſtard, 
ſweeten it to your Taſte, and grate in Half a Nutmeg ; 


then put it into your Diſh with a Toaſt of Wheat Bread. 
This is proper for a Supper. 

» To make Leatch. 

laſs, and break it into Bits, 
Half a Pint of new Milk 
s, ſet it on the Fire to boil, 
F Sticks of good Cinnamon, 
two Blades of Mace, a Nutmeg quartered, and two or 
chree Cloves, boil it till the Iſinglaſs be diſſolved, run it 
bl gh a Hair-Sieve into a large Pan, then put to it a 
of Cream ſweetened to your Tafte with Loaf-Su- 
© gar, and boil them Þ while together; take a Quarter of | 

a Pound of blanch'd Almonds n in Roſe-water, and 

ſtrain out all the Juice of them into the Cream on the 
Fire, and warm it, then take it off and ſtir it well toge- 
ther; when it has cooled a little, take a bioad Thatlow 
Diſh, and puthit into it through a Hair-Sieve, when it is 
Cold cut it in long Pieces, and lay it acroſs till you have 
* a pret- 
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a 


pretty Diſh ; ſo ſerve it up. r 
Quantity of Ifinglaſs will do, according to the 
Let it be the whiteſt and cleareſt you can . vou 


muſt make it the Day before you want it for 


To boil Broccoli, 


Take Broccoli when it is ſeeded, or at any other 

Time; take off all the low Leaves from your Stalk, and 

tie them up in Bunches as you do Aſparagus, cut chem 

the ſame . you peel your Stalks; cut them in little 1 

Pieces; you muſt let your Water boil before you put them 

in; boil your Heads in Salt and Water, and let the Water 

boil before you put in the Broccoli; put in a little But- 

ter; it takes very little boiling, and ; it boils too quick 

| it will take of all the Heads; you muſt drain yous 

Broccoli through a Sieve as you do ay * the 

| Stalks in the Middle, and the Bunches rou it, as you 
would do Aſparagus. 


This is proper either for a Side-diſh or a Middle-diſh. 


? Teo boil Sawoy Sprouts. a. 

If yaur Savays be cabbag'd, dreſs bf the one 1 
and cut them in Quarters ; take off a little of the hard 
Ends, and boil them in a large Quantity of Water with . 
a little Salt; when boiled drain them, lay them round 


your Meat, ee in «large de of N ta * 


ne in a large Quantity of 
Te make Gogeberry Cream. \ | : 


Take a Quart of Gooſeberries,,, pick, coddle; and 
bruiſe them very well in a Marble Mortar or Wooden 
Bowl, and rub them with the Back of a Spoon c_ 


a Hair -Sieve till you take out all the Pulp eden the 

take à Pint of thick Cream, mix it well among your 180 

Pulp, er fore Landon eren and Woerter ü be Your ws | 
62 er gn den 1 
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Taſte; ſerve it up either in a China Diſh or an Eaxthen 
one, | * 


A ang To pickle Elder Buds. 


| Take Elder Buds when they are the Bigneſs of ſmall 
Walnuts,” lay them in a firogg Salt and Water for ten 
wi -. Days, and then ſcald them in freſh Water, and put in a 
Lump of Allum; let them ftand in the corner End 
cloſe covered up, and ſcalded once a Day till green. 
You may do Radiſh Pods or Brown 'Buds the fame 
Way. | 
| To make the Pickle. 


Take a little Alegar or White-wine Vinegar, and put 
to it two or three Blades of Mace, with a little whole 
Pepper and Jamaica Pepper, a few Bay-Leaves and Salt, 
then put it to your Buds, and ſcald them two or three 
Times, then they are fit for Uſe. 3h #4 


| To picile Ma n. 

Take Muſhrooms when freſh gathered, ſort the large 
 — ones from the Buttons, cut the Stalks, waſh them 
| in Water with a Flannel, have a Pan of Water ready on 
the Fire to boil them in, for the leſs they lye in the Water 
ae better; let them have two or three Boils over the Fire, 
s chen into a Sieve, and when you have drained 
1 * Wag om them, put them into a Pot, throw over 
them a Handful of Salt, ſtop them up cloſe with a Cloth, 
uud let them ſtand two or three Hours on the hot Hearth, 
or the Range End, giving your Pot a ſhake now and then, 
wen drain the Pickle from them, and lay them in a Cloth 
| for an Hout or two, ſo put them into as mich diſtill'd 
Vinegar as will cover them; let chem lay a Week or ten 
* Days, then take them out, and put them in, dry Bottles; 
„pate them a little white Pepper, Salt, and Ginger ſlieed, 
8! All them up with diſtill'd Vinegar, put over them a little 
ſweet Oil, and cork them up cloſe; ht a," 


* 
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che Bigneſs of a 12 Cherry, lay l in «4 ſtrong Salt 


and ſet them in an Oven with Houſhold Bread, When 


whole black Pepper, two or three Shalots, bail t overa 
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1 1 . 
You muſt be ſure hot to fill your Bots abore three 
Parts Full, if you do they will not keep. . 
To pickle Potatoe Crabs. 
your Crabs when they are 


Gather 


nl 


and Water as you Pickles, let them ſtand for 
a Week or ten Days, then 22 them in the ſame Wa- 
ter they lay in twice a Day till green ; make the ſame 
Pickle for them as yow do for Cucumbers; be fure you 
ſeald them twice or thrice in the Pickle, and they will 


keep the better. 
7 pickle 22 Bobbi, 
Take your Buttons, clean them, and cut them in 4 
or four Pieces, put them into a large Sauce - pan to flew 
in their own Liquor, put to them a little Jamaica and 
whole Pepper, a Blade or two of Mace, and alittle Salt, 
cover it up, let it ſtew over a flow Fire till you think they 
are enough, then ftrain from them their Liquor, and put 
to it a lile ite- Wine Vi „or Alegar, which you 
pleaſe, give it a Boil together, and when it is cold up it 
to your Muſhrooms, — keep them for Uſe. 
You may pickle Flaps the ſame Way. 


To make Catchup. 


e Muſhrooms when they are freſh gatheted, — 
3 Ends, break them ſmall in your Hands, 
put them 228 mo a Handful or two of Sak, 
and let them ſtand all l don t get Muſhrooms 
enough at onee, with a t they will keep a Day 
or two till you can get more, ſo put them in a Stew- 


are enough ſtrain from them the Liquor, and let it ia 
to ſettle; then boil it with a little Mace, Jamasca 
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flow Phe for an Hour, when it it boiled let it and de 
ſettle, and when it is cold bottle it; if you boil it well it 
will keep a Year or two; you muſt put in Spices accord- 
ing to the Quantity of your Catehup; you mnſt not waſh 
them, nor put to them any Water. 
A die make Mango of Cucumber: or ſmall Molins. 
Gather Cucumbers when they are green, cut a Bit of 
the End, and take out all-the Meat, lay them in Salt 
Water, let them lay for a Week or ten Days, till 
are yellow, then ſcald them in the ſame Salt and 
Water they lay in whilſt green, drain from them the Wa- 
ter. Take a little Muftard Seed, a little Horſe-Radiſh, 
ſome ſ. and ſome ſhred fine, and a Handful of Sha- 
lots, a Clove or two of Garlick if you like the Taſte, 
and a little ſhred Mace; take fix or eight Cucumbers ſhred 
fine, mix them amongſt the reſt of the Ingredients, then 
fill your Melons or Cucumbers with the Meat, and put 
in Bits at the Ends, tie them on with a String, ſo 
take as much Alegar or White-Wine Vinegar as will 
well cover them, and into it a little Jamaica and 
whole Pepper, a little Horſe-Radiſh, and a Handful or 
two of Muſtard-Seed, then boil it, and pour it upon 
your Mango; let it ſtand in the Corner's End two or 
three Days, ſcald them once a Day, and then tie them 
up for Uſe. 


Do pickle Gerkins. 

Take Gerkins of the fineſt Growth, pick them clean, 
put them in a ſtrong Salt and Water, let them Jay for 
a2 Week or ten Days, till they are thoroughly yellow; 
1 then fcald them in the ſame Salt and Water they lay 
in; ſcald them once a Day, and let them lay till they 
are „ then ſet them in the Corner End, cloſe co- 


e Dio make Pithle for your Cucumbers. 
WH Take a little Alegar, (the Quantity muſt be equal 
IT tothe Quantity of your Cucumbers, and fo muſt your 


Seaſoning) 
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Seaſoning) a little Pepper, a little Jamaica 
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Pepper, two or three Shalots, a little re Ra- 
diſh ſeraped or fliced, a little Salt, and a Bit of Allum, 
boil them all together, and ſcald your Cu 


two or tee Times whit your . ſo tie . 
; , a - T 
*- 1 , 


for Uſe. 

Take the whiteſt Gauche you can break it in wy 
Pieces the Bigneſs of uſhroom ; _ "— 

led Vinegar as * will cover it, and put to it a little » It 
Pepper, two or three Blades of Mace, and a little M 
then boil it, and pour it on your Colliflowers'three 
Times; let it be cold, then put it into your Glaſſes, 
or Pots, and wet a Bladder to tie over it to keep out 


the Air. | 
To pickle Red Cabbage. | ”— 


Take a Red Cabbage, chuſe it a purple Red, for te 
light Red never proves a good Colour; fa, take 
—＋ — ſhred it in thin Slices, ſeaſon i it wich 


a little — an 
ger; boil them and When it is cold, 


upon your Cabbage, and” in dung or three Days 
will be fit for Uſe. You may throw a little Gil 
amongſt it, and it will turn red; 1 


To pickle N. 


| te. i 
Take Walnats when they are at ſull Growth, 


and 
e Sort yon 
n _ and cut a Bit off one you 


ſpotted, pr Water as you pare them; you 
muſt boil them in Salt and Water, as you do dum ,, 
and they will take no more boiling than Muſhrooms 
when hoy aye belles lay Gat es a dry Cloth to 


if but of ater, then 3 a Pot, and ts 
i them as much diſtill'd Vinegar as will cover then, let 
tem lay two or three $3 then take a little more Vi- 
put to it a few Blades of Mace, à little white 
E boil them together; hen it is cold 
| your Wal nuts out of the other Pickle and put into 
at, tet them lay two or three Days, pour it from them, 
KAY give it another Boil, and it; when it is cold put it 
n into a Bottle, and put 
e int bet 0 9 and ſet them 
in cool Place ; if your Vinegar t * 
as long as the Maſbrooms. 513 Ow * 


op fickle Burberries. 


Take Barberries when full ripe, put then theo 8 Pot, 
boil a ſtrong Salt and Water, then pour it on them boil. 


L 3 
To pickle Punſſaiu. 
or Take the thickeſtStalks of Purſlain, lay them in | Sake 


i Take a 5 before you put in your 
8 — che e er kve Eggs, beat them 
| well, and ſet — 2 — lee have a Boil, 


vety 
then 
Wh and Brandy together, 
1 * eee _ 
in the running off till it looks fine; let the 
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To make New College Puddings. i 


Grate an old Penny-Loaf, put to it a like Quantity of 
Suet ſhred, a Nutmeg grated, a little Salt and ſome Cur- | 
rants, them beat ſome Eggs in a little Sack and 8 5 
mix all together, and knead it as ſtiff as for dere. 
and make it up in the Form and Size of a Turkey Egg, 
put a little Batter; take a Pound of Butter, put it in a 
Diſh, or Stew-pan, and ſet it over a clear Fire in a Cha- 
fing-Diſh, and rub your Butter about the Diſh, till it is 
melted, then put your Pudding in, and cover the Diſh, 
and often turn your Puddings till they are brown alike, * 
and when they are enough, grate ſome Sugar over them, 
and ſerve them up hot. For a Side-diſh you mult let the 
Paſte lay for a Quarter of an Hour before you make up 


your Puddings. „ 
To make a Cuſtard Pudding. | 

Take a Pint of Cream, mix with it fix Eggs well beat, 

two Spoons fall of Flour, Half a Nutmeg d, al 4 


Salt, and Sugar to your Taſte; butter a Cloth, put it 
when the Pot boils, bake it juſt Half an Hour, and melt 
To make fry'd Teafts. 


Chip a Manchet very well, and cut it round Ways in 


it about an Hour, then fry them in ſweet Butter, fe 
them up with plain melted Butter, or with Butter, Sack 
and Sugar, as you pleaſe. "7 2% 96d <ul 
To make Sauce for Fiſh or Fleſh. 

Take a Quart of. either Vinegar or Alegar, put it into 
a Jug, — take Jamaica Pepper whole, ſome lice 
ond on a few Cloves, 8 . | 
Horle-Radiſh ſlieed, ſweet Herbs, fix : 
eight Anchovies, and two or three Spoons. full of- 
Capers, put all theſe in a Linen Bag, and- put the 
into your” Alegar or Vinegar, ſtop the Jug doſe, 


: 
- 
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*. 
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keep it for Uſe. A Spoonful cold is an Addition to 
Sauce for either Fleſh or Fin. Y 


To make a Sowoury Dip Pink. 


Cut large Collops off a Leg of Veal, te Broad pu 
,'« a Dre! N them with ch r 4 Knife, and . 
dip 9 in the Volks of dass, ſeaſon them with Nut- 3 
e Mace, Pepper, and Salt, then make Forc'd- Meat D 
wich ſome of your Veal, Beef-fuet, Oyfters chopp'd, and 5. 
ſwect Herbs ſhred ine, and the aboveſaid Spice, ſtrew 
all theſe over your Collops, roll and tie them up, put 
l on Skewers, tie them to à Spit, and roaſt them; 
t them in a Diſh with your Meat when roafted, put a B. 
ittle Water in the Diſh under them, and when they are pu 
enough put to it an Anchdvy, a little Gravy, a Spoonful to 
of White-Wine, and thicken it up with a little Flour and H 
Butter, ſo fry your Balls, and lay round the Diſh, and th 
ſerve it up. * For a — ods at oon d 
a Night, | E 
F. 42 2015 — Bread. - 1 a H 
Ft" 3 Peck of fine Flour, whe Yell of fix Few, 
and four Whites, a little Salt, a Pint of, Ale Yeaſt, and as 
much new Milk made warm as will make it a thin light N 
Paſte, ſtir it about with your Hand; but be ſure don't 
31 Knead it; have ready fix Wooden Quart or Pint Diſhes, 
=_ 10 into them the Paſte, (but not quite full) let them ſtand I 
Quarter of an Hour to riſe, then turn them out into the 5 
Oven; F N he 


mult be quick. 
ett arr r 
cald them till they are ſoft, pare 9222 
IDE Part of them, and the Pulp, and put it 
6, take ad equal W. daf G ince und 
d Sugar beaten and ſiſted, and "Shi" 
beat till it is as white as Snow; then put it into 
:- You may do Apple Cream the ſame Way, 


- 
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To make Cream of any preſer w Fruit. 5 

Take Half a Pound of Pulp of any preferv'd Fruit, 
put it in a large Pan, put to it the Whites of two or three 
Eggs, beat them well for an Hour, then with 
a Spoon take it off, and lay it heap'd up high on the 
Diſh and Salver without Cream, to put in the Middle 
Baſon. | 
Raſpberries will not do this Way. 

To dry Pears or Piins without Sugar. 

Take Pears or Apples, and wipe them clean, take a 
Bodkin, and run it in at the Head, and out at the Stalk, 
put them in a flat Earthen Pot 1 mem, but not 
too much; you muſt put a Quart ſtrong new Ale 0 
Half a Peck: of Pears, tie white Papers eve he. 
that they are baked in, let them/Mand"Ullteeld, then 
drain them, ſqueeze the Pears flat, and the Apples the 


Eye to the Stalk, and lay them on Sieves with wide © 


Holes to dry, either in a or an Oven. 
To preſerve Mulberries whole. * 
Set ſome Mulberries over the Fire in a Skillet or Pre- 
ſerving-Pan, draw from them a Pint of Juice when it is 
ſtrained ; then take three Pounds of Sugar,. beaten very 
fine, wet the Sugar with a Pint of Juice, boil up your 
Sugar, and ſkim it, put in two Pounds of ripe Mulberries, 
and let them ſtand in the Syrup till they are thoroughly 
warm, then ſet them on the Fire, and Jet them boil 
gently; do them N ſo. put che by 
the Syrup till next Day, then boil them gently” again 
when the Syrup is pretty thick, and will ſtand in and 
Drops when it is cold, they are enough, ſo put all in a 
Galley-pot for Uſe. OLNEY Fr Wo '4 — 
Do proſerce great aubite Plum, 
To a Pound of white Plumbs talce threr Quarters of 2 
Found of double refin't Sugu in Lumps,' diß itim Wa- 
ter, boil and ſkim it very well, 22 


. 


. 
* 
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che Seam, and put them into the Syrup with the Slit 
downwards ; let them ſtew over the Fire a Quarter of an 
Hour, Kim them very well, then take them off, and 
when cold cover them up; turn them in the Syrup two or 
three Times a Day for four or five Days, then put them 
| {ito Pots, and keep them for Uſe,  _ 
To pickle Naſturtium Buds. | 
Gather your little Nubs quickly after the-Bloſſoms a 
of, put them in cold Watemand Salt three Days, ſhift- 
ing once a Day; then make a Pickle for them 
but don't boil them at all) of ſome White-Wine, and 
— White-Wine Vinegar, Shalot, Horſe-Radiſh, whole 
Pepper, and Salt, and a Made er two of Mace; then put 
in your Seeds, and ſtop them cloſe up. They are to be 


eaten as Capers. 5 5 | 
Fi: F. male Elder ue: Wine. * 
Tale three or four Handfuls of dry'd Elder. flowers, 4 
and ten Gallons of Spring Water, boil the Water, and f 
pour it ſcalding hot upon the Flowers, the next Day put 5 
th every Gallon of Water five Pounds of Malaga Raiſins, 1 
| the Stalks being firſt pick d off, but not waſh'd, 'chop I |; 
fs groſly with a Chopping Knife, then put them into th 
= + W ede! Water, ſtir the Water, Raiſins and Flowers ec 
|! well together, and do ſo twice a Day for twelve Days, * 
then preſs out the Juice clear as long as you can get any 81 
Liquor; put it into a Barrel fit for it, ſtop it up two or A 
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Apricots, let them boil together till your Apricots look 


clean them, and ſet them in an Earthen-diſh or Dripping- 


% 
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Barley is cold mix them all together, ſo bake it with a 
Puff-paſte round your Diſh Edge. Serve it up with 
little Roſe-water, Sugar, and Butter for your Sauce, 


To make Gooſeberry Vinegar another Way. 


Take Gooſeberries when they are full ripe, bruiſe 
them in a Marble Mortar or Wooden Bowl, and to every 
unheap'd half Peck of Berries take 2 Gallon of Water, 
put it to them in the Barrel, let it ſtand in a warm Place 
for two Weeks, put a Paper on the 'Top of your Barrel, 
then draw it off, waſh out the Barrel, put it in again, 
and to every Gallon add a Pound of coarſe Sugar; ſet 
it in a warm Place by the Fire, and let it ſtand till 
Chriflmas. 


| To preſerve Apricots green. 

Take Apricots when they are young and tender, 
coddle them a little, rub them with a e Cloth to take 
off the Skin, and throw them into Water as you do them, 
and put them into the ſame Water they were coddled in, 
cover them with Vine-Leaves, White-Paper, or BANG 
more at the Top, the cloſer you keep them the 
they are green; be ſure you don't let them boil; when 
they are green weigh them, and to every Pound of Apri- 
cots take a Pound of * put it into a Pan, 
and to every Pound of Sugar a Gill of Water, boil your 
Sugar and Water a little; and fkim it, then put in your 


l 


clear, and your Syrup thick, ſkim it all the Time it is 

boiling, put them into a Pot covered with a Paper N 
in Brandy. e 

Fo make Maſbroom Poder. 

Take about half a Peck of large Buttons or Flaps, 


4 


. 
* 

. 

1 


pan, one by one, let them ſtand in a ſlow Oven to dry 

till they will beat to Powder, and when they are pow- 

tered fit den chrough a Sieve; takes half 6 Quan ”- 0 
He f ; I 4 2 0 0 2 
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an Ounce of Mace, and a Nutmeg, beat them very fine, 
and mix them with your Muſhroom Powder, then put it 


o a Bottle and it will be fit for Uſe. You muſt not waſh 
your Muſhrooms. 


$1 To fry Muſhrooms. 

Take the largeſt and frefheſt Flaps you can get, ſkin 
them, and alla the Gills, boil * in a Ace Salt 
and Water, then wipe them dry with a Cloth; take two 
Eggs, and beat them very well, half a Spoonful of Wheat- 
flower, and a little Pepper and Salt, then dip in your 
Muſhrooms and fry them in Butter. They are proper to 
lye abogt ſtew'd Muſhrooms or any made Diſh. 


To make an Ale- Poſſet. 


Take a Quart of · good Milk, ſet it on the Fire to boil, 
putin a Handful or two of Bread-crumbs, grate in a lit- 
tle Nutmeg, and ſweeten it to your Taſte; take three 
Gills of Ale, and give it a Boil; take the Yolks of four 
gs, beat them very well, then put to them a little of 
ur Ale, and mix all your Ale and Eggs together; 

then ſet it on the Fire to heat, keep ſtirring it all the 

Time, but don't let it boil, if you do it will curdle; 
then put it into your Diſh, heat the Milk, and put it in 
by Degrees; ſo ſerve it up. 
Lou may alſo make a Poſſet with any Sort of made 

Wine after the ſame Manner: Make it half an Hour be- 

fore you uſe it, and keep it hot before the Fire. 


Do make a Sack Pofſet another Way. 

Quart of good Cream, and boil it with a 

Plage of Mace, put in about a Quarter of a Pound of 
fine Powder Sugar, take a Pint of Sack or better, ſet it 
over the Fire to heat, but don't let it boil, then grate in 
t little Nutmeg, and about a Quarter of a Pound of Pow- 
ger Sugar; take nine Eggs (leave out ſix of the Whites 
and the Strains) beat them very well, then put to them a 


little” of your Sack, mix the Sack and Eggs very well to- 
put to them the reſt of your Sack, ſlir ** 


gether,” 


 - 
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the Time you are pouring it in, ſet it over a ſlow Fire 
to thicken, and ſtir it till it be as thick as Cuſtard; bs 
ſure you don't let it boil, if you do it will curdle, then 
pour it into your Diſh or Baſon; take your Cream boil- 
ing hot, and pour to your Sack by Degrees, ſtirring it 
all the Time you are pouring it in, then ſet it on a hot 
Hearth-Stone; you muſt make it Half an Hour before 
you uſe it; before you ſet it on the Hearth cover it cloſe 
with a Pewter Diſh. | 


To make a Froth for them. 


Take a Pint of the thickeſt Cream you can get, and 
beat the Whites of two Eggs very well together, take off 
the Cream by Spoons full, and lay it in a Sieve to drain 
when you diſh up the Poſſet lay over it the Froth. 


To dry Cherries another Way. 
Take Cherries when ſull ripe, ſtone them, and break 


them as little as you can in the ſtoning; to fix Pounds - . if 


Cherries take three Pourds of Loaf-Sugar, beat it, lax 
one Part of your Sugar under your Cherries, and the 
other at the Top, let them ſtand all Night, then put them 
into your Pan, and boil them pretty quick till your Cher- 
ries change and look clear, then let them ſtand in the Syrup 
all Night, pour the Syrup from them, and putthem into 2 
pretty large Sieve, and ſet them either in the dun or be- 
fore the Fire; let them ſtand to dry a little, then lay 
them on white Papers one by one, let them ſtand in the 
Sun till they are thoroughly dry, in the drying urn 
them over, then put them into a little Box; betvixt - 
every Layer of Cherries lay a Paper, and ſo de ti A 
are in, then lay a Paper at the Top, and keep them for 


Uſe. . 


"1 "a 
You muſt not boil them long in the Syrup, for 


it it be over thick it will keep them from drying; you 


may boil two or three Pounds more of Cherries the 8 
rup after. 5 r 
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To order Sturgeon, 


If your Sturgeon be alive, keep it a Night and a Day 


before you uſe it; then cut off the Head and Tail, ſplit 
it down the Back, and cut it into as many Pieces as you 
pleaſe; ſalt it with Bay-Salt and common Salt, as you 
would do Beef for hanging, and let it lye twenty-four 
Hours; then tie it up very tight, and boil it in Salt and 
Water till it is tender; (you muſt not boil it too much) 
when it is boiled, throw over it a little Salt, and ſet it 
by till it be cold. Take the Head, and ſplit it in two 
and tie it very tight; you mult boil it by itſelf, not 
10 much as you did the reſt, but ſalt it after the ſame 
Manner. 


To make the Pickle. 


Take a Gallon of ſoft Water, and make it into a 
ſtrong Brine; take a Gallon of ſtale Beer, and a Gallon 


of the beſt Vinegar, and let alk boil together, with a 


tew Spices; when it is cold, put in your Sturgeon; you 
may keep it (if cloſe covered) three or four Months be- 


fore you need renew the Pickle. 


To make Hotch-Patch. 


Take five or fix Pounds of freſh Beef, put it into 


Kettle with fix Quarts of ſoft Water, and an Onion; ſet 
it on a flow Fire, and let it boil till your Beef be almoſt 
enough, then put in the Scrag of a Neck of Mutton, and 
let them boil together, till the Broth be very good; put 


in two or three Handfuls of Bread-Crumbs, two or three 


Carrots, and Turnips cut ſmall, (but boil the Carrots in 
Water before you put them in, elſe they will give your 
Broth a Taſte) with Half a Peck of ſhelled Peaſe, but 
take up your Meat before you put them in; when you 
put in the Peaſe take the other Part of your Mutton, and 
cut it in Chops, (for it will take no more Ly the 
Peaſe) and pat it in with a few ſweet Herbs ſhred very 
ſmall, and Salt to your Taſte. You muſt ſend up the 


Mutton Chops in the Diſh with the Hotch-Potch. bs 
When 


with, wan, HY — 
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When there are no Peaſe to be had, you may put in 


the Heads of Aſparagus, and if there be neither of thefe_ 


to be had, you may ſhred in a green Savoy Cabbage. 
This is a proper Diſh inſtead of Soup. hy 

| To make minc d Collops. © | one 

Take two or three Pounds of any tender Part of Beef, 
(according as you would have the Diſh in Bigneſs) cut it 
fmalt as you would do minc'd Veal; take an Onion, 
ſhred it ſmall, and fry it a light Brown, in Butter, ſea- 


ſoned with Nutmeg, Pepper, and Salt, and put it into 


your Pan with your Onion, and fry it a little till it be a 
light Brown; then put to it a Gill of Gravy, and a 
Spoonful of Walnut Pickle, or a little Catchup; put in 
a few ſhred Capers or Muſhrooms, thicken it up with 
Flour and Butter; if you pleaſe yon may put in a hitle 
Juice of Lemon; when you diſh it up, garniſh your Diſh 
with Pickle, and a few Forc'd-Meat Bals. 
It is proper for either a Side-Diſh or Top Diſh.. _ 
To make Vinegar another Way. 100 
Fake as many Gallons of Water as you pleaſe, aud to 
every Gallon of Water put in a Pound of Four - Penny 
Sugar, boil them for Half an Hour, and ſkim it all the 
Time; when it is about Blood-warm, put to it three or 
four Spoons full of light Yeaſt, let it work in a Tuh a 
Night and a Day, Put it into your Veſſel, clofe up the 
Top with a Paper, and ſer it as near the Fire as you Have 
— and in two or three Days it will be goo& 
inegar. "Pp ; 
: To preſerve Quinces another My). 
Take Quinces, pare and put them into Water, ſave 
all the Parings and the Cores, let them lye in the Water 
with the Quinces, ſet them over the Fire with the-Pating 
and Corey to coddle, cover them cloſe, up at: the, Top, 
with the Parings, and lay over them either a Diſt yet 


or Pewter-Diſh, and cover them cloſe; let them dung 
don't 


ever a very flow Fire, till they are tender; ut 
3 let 
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let them boil; when they are ſoft take them out of the 
Water and weigh your Quinces, and, to every Pound, 


put a Pint of the ſame Water they were coddled in, (when 


ſtrained) and put a Pound of Sugar ; put them into a Pot or 
Pewter Flaggon, the Pewter makes them a much better 
Colour; cloſe them up with a little coarſe Paſte, and ſet 
them in a Bread Oven all Night; if the Syrup be too 
thin, boil it down, put it to your Quinces, and keep it for 
Uſe. You may either do it with Powder-Sugar, or Loaf 


Sugar. 


—— _ — 


A moſt excellent Receipt for Deafneſ$, 


Take the Whites of three Eggs, beat them, and fry 
them in a clean Pan, with the Quantity of a Nutmeg of 
the pureſt May Butter over a flow Fire till they begin to be 
; then ſtrain them. 
three Drops of this excellent Oil into the Ear 
— Night and Morning, and ſtop it with black 
ool. 


— — 


This Medicine the celebrated Dr. Sydenham often made 
uſe of in his Practice, and always found it ſucceed when 


all: others fail'd. 


 #or a Dropj. 
Take half a Peck of the under: Rine of Elders, an 
Ounce of Rubarb, and an Ounce of Ginger; ſlice the 
Rubarb and Ginger; put them into two Gallons of new 
Ale, and let it work together for a Day or two, then 
draw it off and drink a Quarter of a Pint every Morning 
faſting, and at Four in the Afternoon. 
A Red Oil excellent in all green Wounds, 

Take two Ounces of the Root of Alconalt in fine Pow- 
der, one Pound of Oil of Rofes, Melilot, Comfrey, Saf-- 
fron, All-Heal, — — Plantain, and Balm, of all. 
thele à Quarter of a Pound; ſtamp them well and 2 
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the Juice, and then put it into a Bottle with the other 
Things wrag d round with Straw, ſet it in a Kettle of 
boiling Water and let it boil gently for three Hours, 
then firain it for Uſe. 

This Oil was compos'd by the famous Doctor 7s, 
Phyſician to King Charles the Second, and often made uſe 
of by him with great Succeſs; now made publick by a 
Deſcendant of his for the general Good. 

The Alconalt muſt be bruis'd in a Mortar till all the 
Red be come away and none but the red muſt be uled. - 


An infallible Remedy for the Hooping-Cough in Children, @ 
Day Cold or Cough in the Adult. | 

Take of fine Honey Half a Pound, Powder of Anni- 

ſeeds twenty Ounces, Flowers of Benjamin one Dram. 


Melt the Honey over the Fire and then diſtil in the Anni- 
ſeeds, when almoſt cold ſtir in the Benjamin, and take the 
Quantity of a Nutmeg thrice a Day, keeping yourſelf 
warm, 


Plague Water. 


Take Sage, Rue, CelWine, Roſemary, Wormwood, 1 
the Herb Waſelis, Mugwort, Pimperhill, Dragon's Scab'«- 


ous, Egremony, Balm, Scardium, Carduus Benedictus, 
Betony Flowers and Leaves, Centory Sans and Flowers, 
Marigold Flowers and Leaves, of each a good Handful, 
Roots of Farmentle, Angelico, Elicampane, Piony, 
Zedo all clean ſcraped and fliced, 


ary Liquorice, bein 
and ſtamped, of each Half an Ounce ;- wafh all theſe 


Herbs, and ſhake them in a Linen-Cloth until they be 


well dried, then ſpread them all together, mix the fliced. 
Roots and ſhred Herbs together very well, and*put them 
into, a. Gallon of White-Wine, (the beſt you can get) 
ſteep them in the Wine, in a Pot cloſe covered, two Days. 
and two Nights, ſtir them once a Day, then diſtil them 


* 


in an ordinary Still, with a gentle Fire. 


ah 
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For a Canker in the Breaff. 


Take a large white Lilly-Root, a Handful of Hem- 
lock, ſhred them very ſmall, put to them a Handful of 
fmall Oatmeal; boil them all together in a Quart or 
more of new Milk, unto the Thicknefs of a Poultice, ſo 
apply it warm to the Breaſt?” Change it Night and Morn- 


ing. 
For the Vellow-Faundice. 


Take a Kenti/ Pippin, cut the Core clean out, then 
as much of the Apple out as conveniently you can 
to which add three-pennyworth of Saffron well dried 
and pounded, and (if for a Man) eleven Sows, or Wood- 
Lice, if. they be large, (if ſmall, thirteen ;) if for a Wo- 
man, nine large Wood- Lice, or eleven ſmall ones; bruiſe 
them with a Knife and mix them in the Meat of the Ap- 
ple with the Saffron, put it into a Shell, and beat it tho- 
roughly, and let the Patient eat this in the Morning faſt. 
ing; do this three Mornings together, then forbear three 
Mornings, and then do it for three Mornings again. 
1 Y —_ | Flo: Unguentorum.. ' 
Take of Rofin per Rofin, of each half a Pound; Vir. 
gin's-Wax, Hart's-T allow, and Frankincenſe, of each a 
Quarter of a Pound; Maſtick an Ounce ; Powder what 
i to be powdered of them; boil them on the Fire toge- 
ther, ſtrain it h a Cloth in a Bottle of — White 
Wine, then boil it, let it. cool until. it be blood warm, 
then put i into a Quarter of a Pound of Venice Turpen- 
tine, aud two Drams of Camphire beaten very fine, (to 
do which you muſt grind a few Almonds in the Mortar 
that it may be a little oily, then beat your Camphire in it) 
ſtir it well together until it be cold. Make it into Roles, 
ſo keep it for Uſe. | 
Ic bealeth old and new Sores and Wounds, it ſuffers 
no Corruption in the Wound, nor ill Fleſh to engender 
init. It is good for the Head-ach, Swimming of the 
Brain, all Impoſthumes in the Body, or Head; Swelling 
in 
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in the Ears or Cheeks, Sinews ſhrunk or ſtrained; Prick- 
m. ing of Shins; draws out broken Bones; is good for the 
of Bite of a mad Dog, or venomous Beaſt; it heals all Man- 
or ner of Blotches, Feſters, Cankers, or Pain in the Liver, 
fo or Spleen, or Vapours; or Swelling of the Members 3. 
cod and it is a ſpecial good Plaiſter for the Hot Gout. 4 


Howe's Water for the Stone 
wu In the latter End of July, gather as mach e 
an as will yield a Pottle of diſtill'd Water, then as foon as 


ed Haws are ripe, take a Peck of them, bruiſe them very, 
ad. well, and put them to your two Quarts of Saſſafras 
. Water, and three Quarts of good White wine, and as 
iſe much new Milk warm from the Cow, then take Fili- 
\ a and Parſly, of each three Hands full, beat and 
0. ruiſe them, and mix all very well together, let them 
TY ſtand all Night to ſteep, then diſtil them in an ordinary 
= Still, with a gentle Fire that the Milk burn not to the 
Bottom: Take fix Spoons full of this Water, as much 
White-wine, a little Nutmeg and Sugar, warm, in the 
Morning faſting, eat nothing for three or four | Te | 1 
ir. I after it, and walk upon it; if you find it brings th 
h a Gravel forcibly down, take the Water of itſelf, without 8 
hat the Wine; in a Fit of the Stone, take the Water and 
ge- Wine both: The conſtant taking of this Water three 
ite- W Mornings together, before the Change and full of the 
rm, W Moon, will prevent the Fits, and alfo Breeding of the 
en- Stone, if not deſtroy what is bred already. 


Another Water for the Stone. 


Take Scabious Leaves picked clean from the Stalks, 
* Parſley with the Stalks, Pellitory of the Wall Leaves 
cdlean picked from the Stalks, Mother of Time, which 
fers grows upon Mole-Hills, with the Flowers upon it, of | 
der do Hands full, rub all theſe Herbs well with a.coarfe 0 
the Cloth, (but do not waſh them) cut them groſly' upon a 
ling Board, then take twelve Radiſh Roots, E them, RY 


n | and cut them in thin Slices, mingle them with we ſh 


+ 
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Herbs, and put them into a Stew-Pan, with as much 
new Milk from the Cow as will cover them all over; 
preſt the Herbs down that the Milk may be above them, 
1 ſo let them ſteep all Night, in the Morning diſtil them 
in an ordinary Still, with a very temperate Fire, leſt 
the Milk burn to the Bottom of the Still, open the Still 


once or mY and ſtir it with a Spoon, for it will be ve- 
" # ry apt to burn you may diſtil two Stills full in a Day; if 
u de Kept longer the Milk will grow ſour. 
| i Take fix Spoons full of this Water, with as muck 
1H © White- Wine, ſome Nutmeg and Sugar, warmed, in a 
|} 1 Morning faſting, and eat nothing for an Hour after it, 
aud al at Night when you go to Bed, three Days and 
4 Nights gather, either before the Full or Change of the 
| Moon. It is a general Opinion that it is not good to 
keep conſtantly to one Medicine for the Stone, therefore 
it is beſt to take one of theſe Waters at the Change, and 
the other at the Full of the Moon. 
„They are both of them efteemed good, and of ſuch 
*. excellent Virtue that I know not which is the beſt. 
18 Another for the Stone. 


Take a Pint of White Wine, make it into Poſſet- 
Drink, with a Quart of ſkim'd Milk (the thinner the 
Milk che better) take off the Curd, and put to the Li- 
quor Filipendula and Pellitory of the Wall, as much as 
you can eaſily graſp in your Hand, and as much Marſh- 
”. mallow-Root as the Proportion of a little Finger, bruiſe 

1 it, and boil them all together about three Minutes, ſtrain 
out the Herbs, ſweeten the Liquor with Sugar, divide 

" it into three equal Parts, and drink it luke-warm three 
Mornings together, wiz. the Day before the Full and 
Ghange of the Moon, the Day of the Full and Change, 
and 72 after the Full and A faſting two Hows 


| | © after it. Uſe Exerciſe. 
e Love 
Take a deep Earthen-Pot, well leaded, that will hold 
to Quarts, fill it half fultwith Snow hard preſs'd down, 

| put 


The Young Woman's beſt Companion. 83 


put it into two Ounces of White Cypreſs, then Ait uß 


to the Top with more Snow, hard preſſed down, chver | 
the Pot, and let it ſtand a Fortnight, that the Snow and 
Cypreſs be diſſolved, then ſtrain it through a fine Cloth, 
and put it into Bottles for Uſe; it will keep many Years, _® 
The firſt Snow that falls in the Beginning of Winter i 
eſteemed the beſt. _ 2 
It is good for Eyes of any Kind, to take oF Pearls and 

Skins, by dropping two or three Drops it the Eye, 
Evening and Morning; for hot and ſharp” Rheum, by. 
wetting the Eye-Lids and round the Eyes, 


Eye-Water, the weaker. - | 
To a Gallon of Snow hard preſſed down, take an YY 


Ounce of White Cypreſs, uſe it as the former. This is 
more proper for Rheums than the former. - 


The Red Powder famous for Curing of Fevers of all Sorts, 
and Agues. 


Take of Carduus Benedictus, Betony, Scabious, Pem- 
pertiel Leaves, Tormeſil Roots, of each one | 
Handfu!, mince them ſmall, and ſteep them in three Pint? 
of White-Wine for twenty-four Hours, then take a | 
Pound of the beſt Bole-Armoniac in very fine Powder, 
put it into a broad Purſlain, or Silver Diſh; and then 
ſtrain as much of the Liquor into it as will make it'thick- 
as Paſte, then ſet it to dry in the Sun, and as it dries ſtrain 
in more of the Liquor 'till is has drank all up; the 
laſt Time you wet it you muſt put in Mithridate, Ferice* + "WM 
Treacle, and Power of Hartſhorn, of each Half an 
Ounce, and Twelve-Penny-worth of Saffron finely pow- 
dered, mix all well together, and ſet it in the Sun till it 
be dry enough to roll, or make into Balls, keep it in &, 
ary Place for your Uſe. You muſt be ſure to defend it 
from Rain all the Time it ſtands abroad. June is the 
beſt Time for making it. e 

To a Child fifteen Grains, to a Vonth twenty-two. = 
Grains, to a Man or Woman thirty, or for three 
Nights together, and let them drink Camdmile or 2 | 
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Poſſet Mrink after it, or any convenient Cordial; the 
Way of giving it is to pat the Doſe into a Spoon, and 
put ſome of the Poſſet- Drink or Cordial to it, mix them 
well together, and give it. If any ſtick to the Spoon 
Dahn again. | 

Lia | ElixitySalutis, or never failing Cordial. 

I 4 Take Annifeeds, Coriander Seeds prepared, Cumin- 
16 Seeds El ane, Fennel Seeds, Liquorice, of each 
bree ces, Horſe-Radiſh two Ounces, Sena four 

18 Ounces, Venice Treacle one Ounce, Raiſins of the Sun 

one Pound; bruiſe the Seeds, ſlice the Roots, and ſtone 
» the Raiſins, ſteep all into two Quarts of Agua Vitæ, 

Anniſeed Water, or ſome other good Cordial Water, a 

whole Week, then ſtrain it, and diffolve the Venice Trea- 

cle in it, and ſo uſe it. The Doſe is two Spoons full at 
going to Bed, and two Spoons full in the Morning Faſt- 
ing, but may be altered according to the Conſtitution and 

Strength of the Patient. I conceive the dry Ingredients 
may well bear three Quarts of Agua Vitæ, or more. 


| 5 An excellent Surfeit-Water. 
| | Take a Quart of white Anniſeed Water put to it a 
* Dram of Hierapicra, and a Dram of Cochineal, infuſe 

» it nine Days in hot Embers, ſo ſtrain it, and bottle it. 
| The Doſe for a Man is two Spoons full, for a Child 
one Spoonful. It is excellent good at the Beginning of 
any Diſtemper to drive from the Heart. Alſo good 
againſt the Worms. | 

5, Court Receipt for the Scurvy, 

Take a Quart of Brandy, one Ounce of Hierapicra, 
AE two Drams of Cochineal, infuſe it nine Days by the 
134 Fire- Side, then ſtrain it, and add to it three or four 

1 Spoons full of Syrup of Elder. 
| Take three Spoons full late at Night, and as much 
i. faſting in the Morning; three Nights together, at the 
Full and Change of the Moon. 1 
_ "1 * Flecbuary 
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| Shortneſs of Breath. 

. Take Liquorice in Powder one Ounce, Anniſeed in 

Powder Half an Ounce, Elicampane two Drams in Pow- * 
der, make them into an Electuary with Live- Honey. 
Take it at Night, going to Bed, and in the Morning 
at firſt waking, and as often as Occaſion 1s. 

" An Excellent Water for a Cancer, or Sore Mouth. "» 

r Take Pelipody of the Willow, Beard Moſs of the 


n Oak, Sage, Violet Leaves, Strawberry Leaves, Five- 

0 leaved Graſs, Bramble Tops and Leaves, of each 2 

ſmall Handful, a few Bramble Berries if they are to be 

a had; boil them well together in Spring-Water, ſtrain 

6 out the Herbs and put to the Liquor a little Honey, 

it waſh the Mouth with a Sage Leaf in this Liquor as 

bi often as Occaſion requires, If you uſe it for a Cancer, 

d add to it a Handful of Columbine Leaves, and a little 

ts Allum. ' a 
| | | The Lime-Drink. = 
Take a Pound and a Half of unſlack'd Lime, a Gal- 

lon of Spring-Water, let them ſtand together ten Hours, 

: then pour off the Water as clean as you can into a clean 

e Earthen Veſſel, and put into it Anniſeeds, ſweet F 

Seeds, Saſſafras, . Liquorice ſcraped and * of 

c each a Quarter of a Pound, blue Currants one Pound, * 

, beaten Mace a Quarter of an Ounce, bruiſe theSeed%.. 


d I let all infuſe in the ſaid Water for the Space of two s 
three Days, then pour the Liquor from the Ingredients _ 
into Bottles, for your Uſe. 3 

a, Take this Drink thrice a Day, Half a Pint at a Time, 

e with a Spoonful or two of Syrup of Violets luke- warm, 


ur juſt an Hour before Breakfaſt, Dinner, and Supper, and 
walk a little gently after it. 


h It is excellent againſt all Obſtructions, and all Kind 
e of Ulcers, inward and outward ; good to waſh an Ulcer 
by Injection, good againſt the Stone in the Bladder gr 
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Kidnies. It ſtrenghtens and increaſes Blood, it dries up 
ſuperfluous Humours in the Body, but not the Blood; it 
is admirable againſt a cold Palſy ; ſometimes it cauſes 
Bleeding, but very ſeldom, and purges by Stool, but not 
very often, and not dangerous at all; it ſtrengthens Na. 
» ture, purges Urine, helps Shortneſs of Breath, procures 


* kills Worms, cures Conſumptions, and Drop- 
3 


= 
N 
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{ | 
| 
1 „ e* A Salve for a Strain. 

Bail Ale upon a gentle Fire, till it comes to the Con- 

Tg - filtence of a Salve or Plaiſter, ſpread it upon White Sheep 
ns onLamb's Leather, and ſo apply it. | 

It is excellent for any Bruiſe or Strain, eſpecially if it 

is new done. If it be a Bruiſe, it will be neceſſary to 
take as much Sperma Ceti; or Iriſb Slate, as will lay on 
a Groat, in Poſſet-Drink, to drive the Humour outward. 


For a Felon or Whithe. 


Take red Sage and Rue, of each a like Quantity, beat 
them very well together, then take the White of a new- 
laid Egg, beat it with a Spoon till it comes to an Oil, 
Hony and Wheat-Flour as much as will make the Sage 
and Rue into a cold Poultice, mix or beat them well to- 
, and apply it, renewing it twice a Day, and it 
| WM cure it. | 
Xs A moſt excellent Wound-Drink. 


1 od Gather the Buds and Herbs in May, (or ſooner, if they 
may be gotten) viz. 6 | 
Oak Buds and Leaves, 
Palantine, | 
Rile-Wort, 2 
Sanakle, ith 
Comfry, "OS, 
Cinquefoil, Strawberry Leaves, 
Clary- Roots, Southernwood, , 
Dandelion, | 8 I 
mony, White- n ; | 
Egremony _ 


e. 
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Hawthorn-Buds, Wild-Angelica, 
Mints, Wood-Betony, 
Mugwort, Worm-wood. 1: 


Dry them in a Room out of the Sun, without much Fire, 

turning them every Day that they become not mouldy, 

nor muſty ; when they are well dried, put them into Can» 

vas Bags, or Paper Bags, ſeverally. 

When you make the Drink, take of each of the Herbs 

(if green) one Handful, or of all of them together (if fo 
dried) three Handfuls; boil them in two Quarts of Run- 
ning or Spring Water, until Half the Water be confum- 
ed, ſtrain the Liquor from the Herbs, and pur to it a 
Quart of White-Wine, and a Pint of Hony, boil it again, 
taking away the Froth and Scum, then ſtrain it, and 
keep it in Glaſs Bottles cloſe ſtopped. 


It will not keep good above three or four Weeks at the 
molt, Take three or four Spoons full in the Morning 
faſting, and late at Night. It cures old Sores, Green 
Wounds, Impoſthumes, Fiſtulas, fore: Breaſt, 3 | 
| Bones, Aches in the Stomach, Stauncheth Bleeding. 

q Tent no Wound that you uſe it for, only ſearch the 
| ay with a Tent to clean it, and cover it with a clean 

| th. 4. 
During the Time of the Cure, the Patient muſt keep 
a ſpare Diet, and abſtain from Wine and ſtrong Drink. 
| Give it not a Woman with Child, for it may cauſe ber to 

* miſcarry. pt” 
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The Yellow-Salwve. 


Take the Volk of one Egg, Half as much Honey, as 
much Yexice Turpentine as you may conveniently tak&@up 
with a Knife Point, White mixed with the Egg Yelk, 
and heat them well together till the Body of the Turpen- : 
tine be broken, then, with Wheat-Flour, make it into a 
VP bpreading Plaiſter. | | 12 75 
by It is exellent good for Boils, to ripen and heal them. 
| If the Otiſice be. not ** enough, to prevent praud 
RITIHWYG 2 Fleſh 
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Fleſh growing in it, or Core, ſtrew ſome Powder of burnt 
Allum, and ipitate on it, and let it lay for twenty- 
four Hours. 

It is very good for old Sores; and to prevent proud 
Fleſh, uſe dry Lint one Day on the Sore, with a Plaiſter 
over it, another Day Lint with this Salve on it. 


An excellent Eye-Salve. 5% 

Take a Lump of Salt, wrap it faſt in a Paper, lay it in 
2 red-hot Fire until it be as red-hot as the Coals, 
which it will be, and in a hard Lump, take it out of the 
Fire, and when it is cold, ſcrape off all the Black, and 
keep the white Lump for Uſe. When you uſe it, ſcrape 
it very fine, and bruiſe it with a Knife or Spoon, on a 
Plate or Marble, as fine as poſſibly you can; then take 
Liquid Honey if you have it, (if not) melt ſome Honey, 
take it by Spoons full into an Earthen or Pewter Porrin- 

ger, and to every Spoonful put as much of this fine Pow- 
der as you can lay on a Groat for a Man, (if for a Horſe, 
or any other Beaſt, as much as will lay on a Shilling) 
: 33 very well with a Spoon for an Hour at the 

Drop it into the Eye with a Gooſe-Quill, (or a Stick 
in the Shape of a Quill) ſtirring it well together with the 
Quill before you take it up to f 30 into the Eye. If you 
make it for a Horſe or other Beaſt, you muft put it into 
the Eye with a Feather, It will take off any Pearls, or 
Film, or Speck, or cure any Sore Eye in Man or Beaſt, 


For a Scald- Head. | 


Take a Quarter of a Pound of Bear's Gregfe, an 
Ounce and Half of Quickſilver killed, with the Juice of 
Lemon, or new Milk, an Ounce and a Half of uen- 
tum Allum, an Ounce of Oil of Bays, an Ounce of Flour 
of Brimſtone, Half an Ounce of Camphire ſhaved, two 
* Spoons full of White-Wine, Sorrel Water and Plantain 

Water, ere 
8 andevere 
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Sandevere in fine Powder, beat all theſe together with 4 
Slice or Knife, for a Quarter of an Hour, put it into an 
Earthen Pot for your Uſe. | Ares + 

Cut the Hair from the Head fo far as the Scald hath 
infected, then take White-Wine, Plantain Water, Sorrel 
Water, of each a like Quantity, and as much Juice of à 
Lemon as Half of one of the other Waters; with cheſe 
mixed together, waſh the Head very well twice a Day 
for a Week together, anointing it after every Waſhing 
with the Ointment before directed. 

Then uſe the Plaiſter following. 

Take a Quarter of a Pound of Stone-Pitch, an Onnce | 
and a r melt them and mix them welk 
together, ſpread it on the Fleſh Side of Allum Leather, 
apply it to the ſcald Head, ſhift it once in twenty-four 
Hours, and anoint the Head with the Qintment at every 
Shifting; when you take off the Plaiſter, take it up 
againſt the Hair, that it may take up the infected Hair. 
It will not be amiſs, when the Plaiſter is off, to pick out 
of the Sore what Hairs you can, that are forked or dou- 
ble. Uſe the Plaiſter and Ointment until the Redneſs 
be gone, and that the Head be white, and no Corruption 
come. 'This Method will cure any ſcald Head. 


For the Yellow or Black Faundice. 


Take Balm, Angelico, Roman Wormwood, Celen- 
dine, armint, of each a good Handful, of the Inner 
Bark of Barberry Buſh, an Ounce and a Half, beat them 


well together in a Mortar, then take Turmeriſk in Pow- 
der, and ſhaved Hartſhorn, of each an Ounce and 


take alſo a Pint of White Snails, with their Shells on, 
waſh them very clean, put them in the Middle of a clear 
Fire of Sticks or Wood, and let them lay in the Fire ill 
they give over hifling, wipe them very well with a clean 
Cloth, and beat them amongſt the Herbs, then put tc 
them a Gallon of the ſtrongeſt Ale you can get, let them 

ſand 
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ſtand all together one Night, then take Eight- worth 
of Saffron, tye it in a clean Cloth, _ =P two 
or three Spoons full of Ale all Night, then boil your 
Ale, Herbs, Snails, and a Pennyworth of Cloves in 
Powder, Turmeriſk in Powder, and ſhaved Hartſhorn, 
*rill a fourth Part of the Ale be conſumed, ftrain the Li- 
nor from the Ingredients, and ſtrain the Ale from the 
affron, and put it to the other Liquor, keep it in a Glaſs 
Battle for your Uſe. | 
Drink about a third Part of a Ping ſirſt in the Morn- 
re you go to Bed, 
walk as much as you are well able, and about an Hour 


| a | ” after the taking of this Drink, take a Draught of Broth 
made of Veal or Chicken, (but not of Mntton.) This 
is a ſure Cure for the Yellow and Black Jaundice. 


Lou may gather of theſe Herbs in May, and keep them 
dry all the Year for Uſe. 4 


For the Canker in the Mouth. 2 


Take the Inner Sole of an old Shoe next the Feet, 
waſn it very clean, burn it in a clear Fire, and beat it 
to Powder, then take of the Scurvy-Graſs, Red Sage, 
and Bramble Leaves (that grow near the Ground) of each 
a Handful, being dried, beat them to Powder, then take 
a Pennyworth of Roch-Allum, burnt on a clear Fire, an 
Ounce of Sandevere beat in Powder, Honey of Roſes 
and of Mulberries, of each an Ounce, mix all 
theſe together, and dreſs the Mouth with it twice a Day, 
and it will cure any Canker. 


4 Plaifter for @ Cruſh, Bruiſe, er Strain. 
Take of Olibatum two Pennyworth, white Pitch and 
Frankinſence of each one Pennyworth, common Trea- 
cle half a Pennyworth, melt the Gums well together, 
then put in the Treacle, and ſtir all very well, ſpread it 
on the Fleſh Side of allum'd Leather. ” 
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111950 14} „ Apathft C rd „ion Fits, is s + : „ 
The R6ots of Singte Piony, and the Roots of Briony; 
of each an Ounce in Powder, mix them together, divide 
it into three Parts, take it at three Times in a Drau 
of White-Wine in one Day. Take this every Day for 
three Days together, when you are troubled with Fits, 
but the beſt Time is near the Change and Full of the 
Moon. 5 7 | 


+ 
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For Sinews that are Bruni or fi. 

Take the Heads of two Sheep that are ſound and fat, 
boil them, and take off the foul Scum that riſeth firſt, 
clarify it, then put it to half a Pound of clarified Goat's 
Greaſe, and two Ounces of Oil of Swallows, mix then 
well together over a gentle Fire, put it into a Pot for % ö 
Uſe. ; 5 „ 

Anoint with it Morning and Evening before the Fire, 
rub it very well in for a Quarter of an Hour together, 
ſtretching forth the Member till its anointing; if it he an | 
Arm, let the Patient ſwing or 1 ft Weights as much as 
they are able. 


4 Canjemnd Pollan fir Wann, cold Pali, Strains, off 
F old raiſes. 6 
Take Sallad Oil and White-Roſin, of each one Pound, 

Yellow-Wax four Ounces, Venice Turpentine fix Ounces, 

melt them together, when they are perfeQty diflolved 1 

over a gentle Fire, take the Pan ſrom the Fire, and put 

to them Galbanum one Ounce, Oil of Spike, and Liquid | 

Storax, of each half an Ounce, ſtir them well together, | 

and while it is warm put it into Pots for Uſe. _— 

It will hold good ſixty Vears. i: I | 

For the Worms in the Stomach. — * 

Take a Handful of Hyſſop, boil it in a Pint of Ale 
till the Ale be half conſumed, ſtrain the Liquor from 
the put to it three Spoons full of Live- » © 4 
ſet it on a ſoft Fire till the Scum ariſe, take off 


U 1 - =_ 
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Seum, then put in a Penny h of Worm-ſeed bruiſed, 
give it a warm or two over the Fire, then FRA. the Ate 
and drink what you pleaſe of it. 


| 4' J ; To prevent woniting after Meat. | 
_ . Take Mint, Auniſeed, and Liquorice, alf in fine Your 
WL der, of each a like Quantity, mix them well together, 


i 
1 


& + 


keep you from Vomiting. 


Avery good 1ſue-Plaiſter. 
Take of Diaſhilon Simplex half a Pound, Burgundy- 
4: Pitch fix Drams, Irras Root in Powder, two Drams, 
400 . make it up in a Roll with Oil of Roſes. 
U. 4 „„ + © + = i Fox the Chin-Cough. 
WE Take che white Moſs which grows upon the Oak, it 
haas little Cups upon it, boil it in all the — * that che 


WIT Patient cats, or give the PowdEr of it in Drink, or Broth, 
it and it will cure infallibly. 


A Bliftering Plaiſter. 
Take ſeven Ounces of white Pitch, Cantharides, 
nd Venice Turpentine finely powdered and fifted, to 
Ounces and a half of each well mixed. 
| This was found to be one of the moſt effefiual Plaiſters 
_ ever made uſe of: It was never b to fail in eleven 
Ii * of me Hours. 


 Melilat Plaifter for 'dreſſing Bliſters. 

F Tike of freſh Raiſtns eight Pounds, Yellow-Wax four 
Pounds, Sheeps- Suet, e after theſe are melted, 
pat in five Pounds of * Melde cut {mall and make it 
into Plaiſters. 

Dora Swelling, with an Inflammation, . © 
Take a Handful of Camomile, ſhred it, and half fry 


* it in Butter, take i it out, and put to ĩt two or three Frogs 


$ -4 


and take the Knife Point full after your Meal, and it wilt. 
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full of new Broom, nes gy ua D 
Scalding. LY 


White Juice of ſpiquorice. 
Take Liquorice newly got, ſcrape it very clean, 7 
and cut bat allithe'Specks, cut it the Croſs-way, as thin ĩ 
as You can, then ſet it before the Fire, or in an Oven 
(after Bread is drawn) to dry. Beat and fcrape'it, and 
to a Pound of the Powder, put of the Water of Hyſſop, 
Horehound and Red Roſes, of each one Pint, let then, ® 
infuſe three or four Days, then ſtrain through a coarſe 
Strainer into a Skillet, put to it one Pound of 
the beſt Loaf-Sugar, or white-Sugar-Candy, ſet it on 
a Fire to boil, keep it with continual ſtirring that it burn nt 
not, boil it till by dropping upon a Plate a Drop or tw I 
if touched with your Finger it wilt not ſick but leave it, 
then put into it Muſk and Ambergreaſe, of each two 
Grains, take it off the Fire, and beat it with a Wooden 
Slice in the Skillet, the more you beat it a 
fiir ze che whiter it will be. When it is cold voll it 
and cut ic into Pellers, as you pleaſ e ?. 
I js 'mo# excellent goed in Begonien 22 Rh 
holdidg 2 Pellet er 705 iu your: Monk; Gees r 
diſſolve. . 5 | 
be ns I 
Tie a String about it #s near che Root as you can, — 
every Day tie it traiter, which you may do ul it be rea- 
dy to fall off, then cat it away. a 


uy 0 For a Q K De 
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The men to open a Vein under | 
Tongue. - 5 Arp 
„Fedde Yellow sea. Ap ö 


Take two Drains of Caſtile Soap, flice it vey thiniings 
ſome Beer, or Ale, beat it together till the Soap be dif- 
ſolved, drink this in the Morning faſting, faſt an Hour 
after it; if it cure not the firſt Time, take the ſame 

| '2 Quantity 
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Quantity again. It has been known to cure at twice ta - 
King, ſeldom at once, U 


| To hill and brin all Sertr , Worms. 
[ | I Take a Pint of the beſt White-wine Vinegar, a Hand- 


ful of Hyſſop, (unſet Hyſſop is beſt)j cut it, boil it in the 
Vinegar till half be conſumed, ſtrain out the Hyſſop, 


| _ "and put into the Liquor half an Ounce of Worm-ſeed 
bruiſed, give it a Warm over a gentle Fire, or whilſt you 
may repeat a Pater-xofter, ſtrain out the Seeds, and clear 
the Liquor, ſet it over the Fire again, and add to it ſo 
much Live-Honey as will ſweeten it, let it ſtand over the 
Fire till the Scum ariſe, take ib off with a Spo herr 
. Go! Liquor for your UD. 
The Doſe is two or thee Spooms full at Night, and 
el in the Morning, faſt two Hours after it. | 


To help Delivery.. - .. 
bake Saffron, Grains of Paradiſe, Hate. Songs, nd 
its Aber. of each à like Quaptity, beat them all 
1's to a very fine Powder; and mix them very well together. 
| Wire hals a Dram of it, in a little warm Ale, when 
1 ede thinks fit; eee en 
it. 


Brandy Elixir, or a general Purge. 
8 Take of Senna two Ounces, Jalop an Ounce, infuſe 
be ig a Quart of good Brandy, until it be of a Blood- 
red Colour, ſtrain it, and keep it in a Glaſs Bottle very 
Cloſe corked. Take two or three, or four Spoons full for 
2 Doſe, as you find it to work wit you; Broth is beſt to 
= aſter iti. Vou may add to it half an Ounce of 
White Briony Root, Anniſeeds, Fenuel Seeds, and Li- 
orice, of each one Ounce, ſlice the Roots, bruiſe the 
Seeds, and * bots 5 __ on e oe 4 ot 
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Sur feit Water. = of 


Take a Peck of ripe Poppy Flowers, pick them very ® 
clean, and infuſe them in four Quarts of Brandy, in ſuch 
a Place as they may ſtand ſometſſing warm (in an Earthen 
Veſſel for thirteen Days, Ering them well up every Day,” 
then ſtrain out the Poppy Flowers, and put to the Liquor 
two Drams of Confetton Alkernes, a Pound and a Half 
of Loaf-Sugar in Powder, when it is well diffolv& aß | 


it up, and keep it for Uſe. 
To flay a wiolent Loofemeſs. 7 
Take a Quart of Ale, a of a Pound of Loaf- 
Sugar, a Quarter of a Pound of fweet Butter, 1 
of an Ounce of Cinnamon, and the Bottom of a enn 
Manchet, boil them all together till half be conſumed, © 2 
give the Patient a Quantity of a Coftee-Diſh full at a | 
Time, being well ſtirred together warm. 


A moſt excellent” Receipt for a Conſumption. 
Take a Calf's Pluck, wipe it very clean from the 
Blood and cut it in ſmall Pieces, and two Calf's Feet fit * 
for eating: Then put them into a cold Still with two 
Gallons and a Half of Milk warm from the Cow, two 
Ounces and a Quarter of grated Nutmeg, three Pints' of 
Malaga Sack, ſuxty Snails- purged with- Salt; this will 
make five Quarts: And a Quart of Water, to which put 
2 pretty — Qua ntity of Sugarcandy —— the beſt) © 


mix it well together and bottle it off, take IN 
in 


1 


of a Pint every Morning, about three or four o 
the Afternoon, and at Night going to Bed. 


To make fine Broth for conſumptive People. 
Take a Fowl, pick, draw, and eut it into four Pieces, 
then take four Sheep Trotters, four Calves Feet, and the 
Shavings of Heals, Horn, and Ivory, of each half an 
Ounce, a few Raiſins of the Sun ſtoned, and e Ountes 
of Pearl-Barley. Boil theſe together in five Quarts of 
freſh Spring-Water to half the Quantity, And when it 
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is boiled almoſt enough, Sage of Jeruſalem and 
JCalve's Foot, of each an 2 and a half, three or four 


ae of Mace, a 212 Malaga Sack a Pint and a 
half, then ſtrain it off, of it two or three Times 


a Day. 
3 To cure a Conſumption 


Take a Quartof po ſtrong new Ale-wort, boil it to 
. Conſiſtence of a Syrup, put thereto two Spoons full of 
| Honey. Take a Spoonful or two, firſt in the Morn. 
1 ing, and laſt at Night. 
11 White Liguorice _ 
Take a Pound of the beſt Liquorice vewly got, ſcrape 
it very well, and put it into Water, then take it out and 
beat it well in a Mortar, then put it into freſh Water, as 
much as will cover it well, and When it has lain a Night 
— ſtrain it out, and, to a Pound of this Liquor 
13 Quarters of a Pound of the beſt So , and boil 
t to a good of Confificnce for making into Cake es, ſo make 
it up into Cakes when it is cold, You may put a Quar- 
ter of a Grain of Muſk to give it a Perfume. 


To male Children cut their Teeth eaſy. 

Take the Brains of a Hare, or the Brains of a Hen, 
and rub the Child's Gums with them, once or twice a 
1 9 4 ee, ee 20 
49 = | Another,” \ 1 

* as 5Tooth out of a Calve's Head and kibg it 
about the Neck of the Child, ind it will make them cut 


eaſy. 
For @ violent Cold. 


Take half a Pint of Verjuice, two Ounces'of Honey, 
an Ounce of Sugar Candy. bruis'd : | boil theſe —— 
all comes wo a Syrup W 
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a 44 Ounce of Saffron, Half an Ounce of Gentian Roots 


Tbe 2 Receipts were + inſerted in the Caro- 1 
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For a Corn on the Toe, +4 

Take a Black Snail, and roaſt it well, in a white wet 
Cloth, bruiſe it, and lay it hot to the Corn, and it will 
take it away in a very ſhort Time, 

For a Quartan Ague. | 

Rue bruiſed, and worn under the "A next the Skin, 

is an excellent Remedy. 
For the Head-ach. 


Make Vinegar of Vervain as you make Vinegar of 
Roſes, only make it of the Leaves, not of the Flower 


of Vervain, bathe the Head with it. 


For Warts. 

Anoint your Warts with Pigeons Dung, mixed «ſd. 

Vinegar, and it will cure them. 
To take away Spots or Stains, 

The Water wherein Lavender hath been boiled with © 

nn away any Spot or Stain out of any Cloth. 
To make Bitters. | 
Take a Quart of the beſt French Brandy, a Quarter of - 


ſliced thin, two Pennyworth of Cochineal, and a ſmall 


Quantity of Orange peel; put them in a Bottle, and Jet. | 
them ſtand two or three Days. | 
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7. the PRINTER. 
SIR, 


1 A M commanded by the Commons-Houſe of Alben 


bly to ſend you the incloſed, which you are to print 
n the Carolina Gazette FL 38 It is tbe 


Negro 


rn Ws "Th 5 
—  - 


WE # s 
1e Young Woman's beſt Companion,” 
Wo Negro C/ar's Cure for Poiſon, and likewiſe his Cure 

= for the Bite of a Rattle Snake: For diſcovering of which 
the & Aſembly hath thought fit to purchaſe his 

Freedom, and grant him an Allowance of 1001. per An 

am during his Life, 

May 9, 1750. I am, &c. 
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The Negra Cæſar' Cure for Poiſon. 

Take the Roots of Plantane, and Wild Horehound 
| freſh or dry, three Ounces, boil them together in two 
—_ Quarts of Water till it comes to one, and ſtrain it; Of this 
| © DecoQtion let the Patient take one third Part three Morn- 
| ings faſting ſucceſſively, from which if he finds any Re- 
Lief, it be continued till he is pohly N on 
5 contrary, if he finds no Alteration aſter the third 
Dole, it is a Sign that the Patient has either not been 
ee at all, or that it has been with ſuch Poiſon as 
Lear Antidotes will not remedy; ſo may leave off the 
During the Cure, the Patient muſt live on a ſpare Diet, 
And abſtain from eating Mutton, Pork, Butter, or any 

fat or oily Food, % 
VN. B, The Plantane or Horehound, will either of 
them. cure alone, but they, are moſt efficacious together. 
In the Summer you may take a Handful of the Roots and 
— of each, in place of three Ounces of the Roots 


For Drink during the Cure, let them take the following ; 
Take of the Roots of Golden Rod, fix Ounces, or in 
Summer two | Hands full, the Roots and Branches 
together, and boil them in two Quarts of Water to one 
Quart (to which may be added a little Horehound and 
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Sallaftas.) To this Decoction, after it is ſtrained, add a 
Glaſs of Rum, or Brandy, and fweeten it with Sugar for 
an ordinary Drink, © 
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Pres . a Pain and Inflammation of td 
a y weak, and ſome cannot 
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Sometimes an inward Fever attends ſuch as are bein d, for 
awhich he orders the following ; 


Take a Pint of Wood Aſhes and three Pints 
ſtir it and mix them welt together, let them 
Night, and ftrain or decant the Lye off in the Morning, 
of which ten Ounces may be taken fix Mornings follow- 
ing, warmed; or cold according ta the Weather. Thoſe 
Medicines Me no ſenſible „ tho' ſometimes 
they work in the Bowels and give a gentle Stool. 


, attending Jach as are e are as fh. 


A Pain of the Breaſt, 2 a Load 
at the Pit of the Stomach, an irregular Pulſe, burains 
and violent Pains of the Viſcera above and below the Na- 
vel, very reſtleſs at Night, ſometimes wandering Pains 

the whole Body, a a Re tching and Inclinatiom 


— Sweats (which prove always ſerviceable) 7 


„ both when coſtive and looſe, the Face of a pale 


"ek he | who 44 lon poiſoned, are ger 
feeble and weak i in their . 
» the whole Skin peels, and likewiſe the Hair ® 


Cſar's Curt for the Bite of a Ratth-Snaky.”" 


Take of the Roots of Plantane or Horehound, in the 
Summer Roots and Branches together) a ſufficient Quan - 


of which 
he is f 


as ſoon as poſſible, S $4 
you muſt force it down u In I this 


ne will cure; but if the Patient finds. no- n 


2 


an after, you may give another Spoonful, which 
never fails. If the Roots are dried, they muſt be moiſten 
ed with a little Water. To the Dn SR © 
rr an RY 

= | 


all 
* 


9 
4 


tity, bruiſe them in a age op and ſqueeze out the Juice, 
e 


imbs, ſometimes 1 


* 
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Dy. Mead's Account of a Perſon bit by a Mad Dog. For fur: 
* ther Particulars fee his Eſſay of the Mad Dog. Page 
129- And likewiſe his infallible Receipt for the "= 

The Wound from the Bite of a Mad Dog differs not at 
all from that made by a common Bite and is as eaſily 
healed; and it is uſually a conſiderable Time þefore any 
bad Conſequences appear. There are Inſtances where 
theſe have been deferred to three, four, or fix Months; 
nay, ſome Authors ſay, to a Year and longer. Galen + 

himſelf ſaw one Caſe after a Year: I remember one af- 

ter eleven Months; but the Attack is generally within 

thirty or forty Days, tho' very often ſooner, ſome 
Times in fifteen or ſixteen Days, in younger Subjects. 

The firſt Approaches of the Diſtemper generally diſco- 

. wer themſelves after this Manner. A Pain is felt in the 

art which was wounded, which by Degrees ſpreads itſelf 
do the neighbouring Parts; a Laſſitude follows with Un- 
© eafineſs in all the Limbs. Then the Patient grows pen- 

ve and ſad, with diſturbed and unquiet Sleeps, Com- 1 

* Plaints of Faintneſs and Lowneſs of Spirit, particularl 

of an Oppreſſion at his Breaſt, His Pulſe intermits, his 
Nerves tremble, he has cold Sweats, a great Nauſea and 
Sickneſs at Stomach, and loaths Food; and tho' he has 

an inward Heat and Thirſt, and defires to drink ; yet he 
ſwallows Meat, but eſpecially Liquor, with great Dif- 
culty. Theſe Symptoms increaſe, and the next Day, 
from the great Uueaſineſs and Pain, which he finds in 
ſwallowing, he conceives ſuch an Averſion to Liquids, 
that at the firſt Sight of them he falls into Conwuſſons and 
Agonies, and cannot get down the leaſt Drop. This Hy- 
drophobia * has always been accounted the ſureſt Sign and 
Mark of this Poiſon by which it is diſtinguiſhed from all 

+ An eminent Phyſician of Per gamut. X 

* Occafioned by the Bite of a Mad Dog, wherein the Perſon bath 
a Dread'of Water, neither can he bear the Sight of any Sort of Liquor, 
without violent Emotions, nor ſwallow the leaſt Drop, which-renders 
the Perſon incurable. | . 

* 


” 


© 
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other Diſeaſes ; as not being obſerved, at leaſt very rare: 
ly, in any other Caſe whatſoever. 

At this Time = Fever uſually appears, with a quick 
and low Pulſe, without the leaſt Sleep, a hoarſe Voice, 
a gathering of Froth in the Mouth, and ſpitting of it up- 
on the Standers by: Univerſal Convulſions, particular- 
ly above the Throat, and in the Maſculi ercitores Parnis, 
whence a Priapiſm is obſerved. During this tragical 
Scene, which always proves fatal in about two Days, a 
Delirium comes on, ſometimes with moſt terrible 
toms of Rage and Fury, and Attempts of doing all poſ- 
hble Miſchief even to the moſt beloved Friends and Rela- 
tions; but more commonlywithout any Furor, it is of the 
melancholly Kind, and the Wretch refigns to Death, and 
prepares for it, bids thoſe about him take Care of them- 
ſeives, leaſt he ſhould do them a Miſchief; and begs to 
be troubled no more: And his Breath | 
and ſhorter, he expires in convulſive Fits. | 

It is common to them all, that they can iN bear the 
Impreſſion of Objects upon themſelves. All Feeling. .is 


I The ſlighteſt Touch or rubbing of the Limbs 


„the leaſt Noiſe is offenſive, and the opening or 
ſhutting of a Door affrights, as if the Houfe was falling; 
the Eyes ſo ill bear the Light, that when the Sight of any 
thing White appears it is intolerable. In like Manner the 
inner Membranes are fo tender, that they can't ſuffer their 
natural Senſation, — Coolneſs of freſh 2 is diſ- 
agreeable to the Lungs, and the 152 of Water gives 
uneaſineſs and Pain in the urinal Paſſages. The Aſ- 
pect is diſmal, either frightful with Tokens of. Rage and 
Fury, or lamentable with Marks of Moaning Deſ- 
pair. There's no Sleep from the Beginning of the Fever 
to the End. 

When the Symptoms are Maniaca!, the Strength of 
the Muſeles are — + : Theſe acting indeed with a 
ove Force ſo great, that I have ſeen a Cafe, in 
which A Man tied down in * with ſtrong Cords 2 

3 em 


| 


4 
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them all at once by one Effort, and immediately died pa- 


vw * 


ralitic; as if all the Fibres of the Body had been over- 
ſtrained, 


and torn to Pieces by their violent Action. 


At firſt the Patient has no Dread of Water nor any A- 
verſion to Liquors. On the contrary, he ſees them with 


Pleaſure being thirſty, he defires to drink, and then ſoon 
wonders what ſhould be the Reaſon that he is not able to , 
take it. He contrives Ways to do it, by endeavouring to 
ſuck it thro' a Quill, but ſoon cries out it is impoſſible ; 
when aſked why, he anſwers, it will not go down, it 
Rrangles him, and begs to be excus'd trying any more. 


hr: 5.96 4 The Receipt. 


Let the Patient be blooded in the Arm nine or ten 
Ounces. Take the Herb called in Latin Lichen Cinereu; 
Terreftris, in Engliſh, A colour dGroundLiverxort, clean d, 
dry'd, and powder'd, half an Ounce; of black Pepper 
powder d two Drachms. Mix theſe well together, and di- 
vide the Powder into four Doſes, one of which muſt be 
taken N faſting, for four Mornings ſuecceſ- 


. GGvely, in a Pint of Cow's Milk warm. After theſe 


four Doſes are taken, the Patient muſt go into the Cold. 


Bath, or a cold Spring or River, every Morning faſting, 
for a Month: He muſt be dipt all over, but not ſtay in 
— his Head) longer than half a Minute, if the Water 
very cold, aſter this he muſt go in three Times a Weck 
for a Fortni he longer, x 
N. B. Lichen is a very common Herb, and grows 
generally in ſandy and barren Soils all over Rand. The 


. ee gather it i inthe Months of Gti an 


Date 


Cs 
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DirecTIONS for MarkeTiING. 


To chuſe Beef. 
O X Beef has an open Grain, and the Fat, if young, 
is of a crumbling or oily Smoothneſs, except it be 
the Briſket and Neck Pieces, with ſuch others as are 
very fibrous. The Lean ought to be of a pleaſant Car- 


nation red, the Fat rather inclining to white than yellow, 
and the Suet very white. 


Cow Beef has a cloſer Grain, the Fat is whiter, the 


Bones leſs, and the Lean of a paler Colour. If it be 
young and tender, the Dent made by preſſing it with the 
Finger will riſe again in a little Time. : 

Bull Beef is of a deeper Red, a cloſer Grain, and 
firmer then either of the former, harder to be indented 
with your Finger, and rifing again ſooner. The Fat is 
groſs and fibrous, and of a ſtrong rank Scent. If it be 
old it will be ſo very tough, that your pinching it wil! 
ſcarcely make any Impreſſion. 
of a lively Colour, but if ftale, of a dark duſky Colour, 
and 


reſt. 


* 


| To chuſe Mutton. 
When upon pinching it between your Fin | 
tender, and ſoon returns to its former Place, it is you 


| ug. 
but if it wrinkle and remain ſo, it is old. it be 


young the Fat will eaſily ſeparate from the Lean, 

if old, it will adhere more firmly, and be very cl | 
and fibrous. If it be Ram Mutton, the Fat will be 
ſpungy, the Grain cloſe, the Lean rough, andof a d 
Red: and when dented with the Finger will not ri 
again. If the Sheep has had the Rot, the Fleſh will be 


paliſh, the Fat of a faint white inclining nr} h i} 


very clammy. If it be bruiſed, the Part affeQed . WM 
will look of a blackiſh or more duſky Colour than the "8 


ger it, feels 


* 
o 


** 


If it be freſh it will be 


© 
. 4 
- 
N 
* 
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e looſes = 

„ ſome Drops of Water reſembling a or 
at, will appear on the Surface. If it be a Fore 
Quarter, obſerve the Vein in the Neck, for if it looks 
ruddy, or of an Azure Colour, it is freſh, but if 
Yellowiſh it is near tainting, and if green, it is already 
tainted. As to the Hind Quarters, ſmell under the Kid- 
ney, and feel whether the Knuckle be ftiff or limber; 
for if the former has a faint or ill Scent, or the 
| latter an unuſual Limbernefs, you may be certain of its 
b. being ſtale. | 

To chuſe Pork. 

When upon pinching 


mA 
. 
| 


the Lean between your Fingers, 


OOO — — 


the Skin with your Nails, or if the Fat be ſoft and oily, 
it is youug ; but if the Lean be rough, the Fat very ſpun- 
P 
or „gelt at er and tough- 
er than 2 Skin is thicker, che Fat hard — 52 
brous, the Lean of a duſky Red and rank Scent. That 
vou may know it to be freſh or tale, try the Legs and 
9 Hands at the Bone, which comes out in the Middle of 
* y Part, by putting in your Finger, for as 
” firſt taint in thoſe 2 may eaſily diſcover bees 
fmelling to your Finger. When ſtale, the Skin will be 
1 but when freſh, it will be ſmooth 


— —— 


11 
[ 


. 


To chuſe dried Hams and Bacon. L 
Run a ſharp-pointed Knife into the Middle of the 
„ on. the Infide under the Bone, then drawing it 
ſmell to, if its Flavour be fine and reliſhing, 
the Knife be little daubed, the Ham is ſweet and 
„ but if the Knife be much daubed, and has a rank 
, and a Hogoo iſſues frem the Vent, it is tainted. 
Bacon may be tried in the ſame Mannes 
obſerve that the Fleſh flick ay 


at the Bone, and on your ſqueezing” | 


i breaks and feels ſoft and oily, or if you can eaſily nip 


t 
( 
1 
( 
{ 
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Bones, and the Fat and Lean to * other; for if it 
does not the Hog was not ſound. Take Care alſo, that 
the extreme Parts of the Fat near the Rind be white ; for 
if it be of a darkiſk or dirty Colour, and the Lean 
pale and ſoft, it is ruſty. . 


To chuſe Brawn. 


Brawn is known to be young or old by the Rind ; for 
if it is thick and hard it is old, butif ſoft, and of a mo- 
derate Thickneſs, it is young. If the Rind and Fat be 
IT tender it is not Boar Brawn, but Barrow or 

W. 


To chuſe Veal. 


The Fleſh of a Bull Calf is firmer grain'd, and redder 
than that of a Cow Calf, and the Fat more curdled. 
Obſerve, if the Vein in the Shoulder be of a bright Red, 
it is new killed; hut if greeniſh, yellowiſh, or blackiſh, 
or be more clammy, fe, 


either tainting, or already tainted, If it be wrapped in 
wet Cloths, it is apt to be muſty; therefore always ſmell 
to it. The Loin taints firſt under zhe Kidney, and when 
ſtale the Fleſh will be ſoft and ſlimy. The Leg if newly 
kill'd will be · ſtiff on the Joint; but if ſtale, limber, and 
the Fleſh clammy, intermixed with green or yellowiſh, 
Specks; the Neck and Breaſt are firi tainted at the | 
— and when this is the Caſe, will * L yel- 
owiſh, or niſh Appearance, and the on 
the Breaſt will be Gen 


To chuſe Butter. * 1 

When you buy Butter, do not truſt to the Taſte they 

give you, leſt you be deceived by a well-taſted Piece, art- 

fully placed in the Lump, but taſte it yourſelf at a Ven- 

ture, It is eafier to diſtinguiſh Salt Butter by ſcentin 
than taſting it; therefore run a Knife into it, an 

put it immediately to your Noſe. As a Caſk may be 


par- 


1 


and limber than uſual, it jv” - 
ſtale, and if it hath any greeniſh Spots about it, it. j8' 


g ©.L 
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urpoſely pack d, Go not truſt to the Top alone, but un- 
it to the Middle, and thruſt down your Knife cloſe 
to the Staves of the Caſk, and then you cannot be deceiy- 


ed, | 
To chuſe Eggs. Ky 
When you buy Eggs hold them up againſt the Sun, or 
a Candle, and if the Whites appear clear and fair, and 
the Yolk round, they are good ; but if muddy or cloudy, 
and the Volk broken, they are nought. Or put the 
= End to your Tongue; if it feels warm it is new; 
ut if cold, it is ftale. Or take the Egg and put it into 
a Pan of cold Water; the freſher it is, the ſooner it will 
| fink to the Bottom ; but if it be rotten or addled, it will 
fwim on the Surface of the Water, The beſt Way to 
yoep them is in Bran or Meal. 


To chuſe Cheeſe. 
I the Coat of an old Cheeſe be rough, rugged, or 
Wo dry at the Top, it indicates Mites or little 2 
þ "ſpongy, moiſt, or full of Holes, it is ſubje& to Maggots. 
you perceive on the Outſide any periſhed Place, be 
fare to examine its Depth. 

| To-chuſe a Cock or Hen Turkey, or Turkey Poults, &e. 
If the Legs of a Turkey-Cock are black and ſmooth, 
= and his Spurs ſhort he is young; but if as}: ber 
9 rn he is old. If long killed, 
i ſun 


F 
Z 


— — 
* * 1 


1 Eyes will into his Head, and his Feet feel 
very dry, freſh, his Eyes will be lively and his Feet 


F limber. For the Hen obſerve the ſame Signs. If the be 
wich Egg, ſhewill have an open Vent; but if not a cloſe 

' hard Vent. The ſame Signs will diſcover the Newneſs 
er Staleneſs of Turkey Poults. 


To 
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To hnow Fiſh, whether new or flale, Ic. 
Of Sturgeon. 

Tf this Fiſh be not well cured, it will never have its 
true Goodneſs. To know this, cut it with a ſharp 
Knife; and if it crumble and ſhiver, and feel rough and 
brittle between your Finger and Thumb, it is not for 
your Turn: But if it be good, it will be a little tough, 
and ſqueeze oily out, in a Manner like Wax, look 
white and in ſome Places have blue Streaks or Veins, 
the Skin limber, feeling fat underneath, and emit a plea- 
ſant Scent, 

Of Salmon. ES 

If the Scales are bright and ſhining, of a light azure 
Colour, the Skin, when preſs'd down, riſing again quick- 


ly, the Fleſh of a bluſhing Colour, and of a pleaſant 


ScentSthen it is good: But if the Scales are cloudy, 
dark, eafily ſlip off the Skin, rough and ſtubborn, 
Flakes ſhort, dry and brittle, then 1s the Goodneſs gone 


from it, and it is either decay'd Fiſh, or has been reco- 


vered by Pickle after Damage. 


Turbats, Cod, Freſh Salmon, Carp, Pike, Bream, Roch, 
Trout, Grayling, Ruff, Chub, Tench, Eel, Barbel, Whi- 
ting, Smelts, &:. 


Theſe, and all ſuch like Fiſh, if new, will be kiff, 


and their Eyes well ſtanding, and of a lively Colour; 
but when they begin to taint, their cold ſlimy Subſtance 
makes them limber, the Moiſture falling from the Brain 
renders the Eyes more dull, and, as it were, ſhrinking 
or ſinking; their Fins, tho' often wetted by the Fiſhmon- 


of approaching Putrefaction. 


4 


Lobfrers. Pro 
The Cock is uſually finaller than the Hen, and of a 
deeper Red, when boiled; neither has it any Spawn or 
Seed under its Tail. | 
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To know whether theſe are new or ſtale, unbind the 
Tail, and if it be ſtiff in opening, and ſnap to again; 
then it is new; but if limber and flagging, it is ſtale, 
If new it has a pleaſant Scent at that Part of the Tail 
which joins to the Body; if it is ſpent, a white-Scurf 
will iſſue out of the Roots of the ſmall Legs, and at the 
Mouth. To ſee whether it is full, open it with the Point 
of a Knife, on the Bend of the Tail, as it is tied down ; 
and if it fill the Shell there, and be red, hard and plea- 
ſant ſcented, it is good; but if ſinking and ſoft, it is 
ſpent and waſted; for the Fiſhmonger, to deceive the 
ignorant Buyer, will only open them at the extreme Part 
of the Tail; and tho' they be waſted they will appear 
well enough there. If you ſuſpect the Claws filled with 
Water, to make them weighty, as ſometimes they do, 
pull out a Plug you will find there, and the Water will 


* guſh out. 
Crab Fifp great and ſmall. 

If ſtale, the Joints of their Claws will be limber, the 
Colour of their Shells of a duſky Red, and an ill Scent 
juſt under the Throat; their Eyes will be very looſe, 
turn any Way with the Tip of your Finger, and ſink in- 

| Prawns and Shrimps. 

by If new, they will be hard and ſtiff, caft a pleaſant 
1 Scent, and their Tails turn ſtrongly inward : But if ſtale, 
they will be limber, and fade in their Colour, ſmell faint- 
ly, and feel clammy. 


Salt Cod anid Old Ling. 


Are known to be good, when the Flakes riſe well and 
ei, the Bone parts clean from the Fleſh, and they are 
,* of a bright, natural Colour, and good Scent; but they 
| are bad when they break ſhort, are hard and dry, change 
| Colour, the Skin rough, ſticking cloſe, not well to 
ſurred or removed. | 

Ae Pickled 


4 
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Pickled Herrings and Pilchards. 


Open the Back; if the Fleſh be ſoft and mellow, 
kindly parting from the Bone, comes out in long Flakes, 
the Bone white, and ſomewhat inclining to a light Red, 
then are they new and good; but if the Fleſh ſtick to the 
Bone, be brittle and rough, the Bone of a yellowiſh, 
blackiſh, or murry Colour, they are ruſty, and of little 
Worth. 


Red- Herrings. 
If they carry a Gloſs, and the Fleſh part kindly 
from. the Bone, they be of a light, bright Colour, 


they are good; but the contrary ſhews them decay'd or 
ruſty. 
Freſb Herrings, and Mackarel. 

Their Newneſs or Staleneſs is known by their keeping 
or loſing their lively ſhining Redneſs on their Gills ; for 
a deadiſh, fading Colour, with an ill Scent, their Fins 
crimpling and limber, .and their Eyes looking dry and 
dull, ſhew that they are ſtale, whereas the contrary de- 
notes them new. 


Plaiſe, or Flounders. 


If their Eyes are any Ways ſunk, or look very dull; 
if they are limber, and have an unuſual cold, clammy 
Slime upon them, then are they ſtale; but if they are 


tif, their Eyes clear and moderately dry, their Fins ſtiff, 4 


and not crimpling or ſhrivelling together, it is a Sign of 
Newneſs, or that they have not long been dead. | 
The Plaiſe has red or Orange-colour'd Spots on her 
Back, her Fins more ſpreading, of a tawnyiſh or brown 
Colour on the Back, and more earthy white Belly, her 
Mouth ſtanding, as it were, more awry. 
The Flounder is duſky, or cloudy on the Back, with- 


out Spots, thicker and more compacted, and a Kind of 
an azuriſh white Belly. | 
L Maid;, 
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Maids, and Thornbacks. 

The Staleneſs appears in theſe, by their Eyes begin- 
ning to fink and look dull, their Fleſh feeling flabby, 
their Lips beginning to hang, and the Corners of their 
Mouths to be corrupted: But when no ſuch bad Signs 


appeer, they may well enough paſs for new. 


Amnchowies. 


Open the Cork in the Middle of the Head of the Bar- 
rel, put in your little Finger, and taſte the Pickle; if i: 
taſtes mellow, has a | Reliſh, and looks of a duſky 
Red, then it is the natural Pickle, and they may prove 
well; but if it be whitiſh, watry, rough, and very brac- 
kiſh, it ſignifies new Pickle has been put to them. But 
to try the Fiſh, open the Backs of two or three of them; 
and if the Fleſh be of a pleaſant Red, ſoft and mellow, 
the Bone. moiſt and oily, the Fleſh eaſily parting to good 
Lepgths, without breaking, then are they good; but if 
it be fliff, brittle, of a duky Colour, the Bone dry, and 
of a whitiſh yellow, or blackiſh, then they are decay d, 
or have been ruſty, and artificially recovered, and con- 
ſequently naught. 


To preſerve Fiſh a while when near tainted. 

This is meant, of freſh Fiſh: The beſt Way to do it, 
if they are not too far gone, is, take ont their Guts, but 
do not wet them with Water; then ſprinkle them within 
and without with Salt, and lay them in Rows, on Flags 
or Ruſhes, in a cool dry Cellar, but not to touch one ano- 
ther; then cover them with Hyſſop, or Winter-ſavoury, 
and ſo they will keep twenty-four Hours pretty well, the 
Herbs drawing the Scent from them, and the Ruſhes the 
Moiſture apd Slime; but they will afterwards be better 
boiled or baked, than fry'd, ſtewed or roaſted, unleis 
they are ſtewed with Spice and Wine. 
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InSTRUCTIONS for Carvin. 


To unjoint a Bitteru. * 


AIS E the Wings and Legs as a Hern, which fee, 
and uſe no other Sauce but Salt. 


To cut np a Buſtard. See Turkey, 


To unlace a Coney. 


Tarn the Back downward, and cut the Flaps or Apron 
from the Belly or Kidney; then put in your Knife be- 
tween the Kidnies, and looſen the Fleſh from the Bone 
on each Side, then turn the Belly downward, .aud cur the 
Back acroſs between the Wings, drawing your Knife 
down on each Side the Back-bone, dividingthe Legs and 
Sides from the Back: Pull not the Leg too 3 when 
you open the Side, from the Bone, bur with your Hand 
and Knife neatly lay open both Sides from the Scur to the 
Shoulder; then lay the Legs cloſe together. 


Ts diſplay a Crane. 


Unfold his Legs, then cut off his Wings by the 
Joints; after this, take up his Legs and Wings, and 


ſauce them with Vinegar, Salt, Maftard, and. wo | 
Ginger. 


To unbrace a Duc or Mallard. * * 
Raiſe up the Pinions and Legs, but take them not offs 
and raiſe the Merry-thought from the Breaſt; then lace 
it down each Side of the Breaſt with your Knife. After 
the ſame Manner unbrace a Mallard. 


To rear @ Gooſe. 

Take off both Legs fair, ike Shoulders of Lamb; 
cut off the Belly-piecc round cloſe to the End of 
Breaſt ; then lace your Gooſe down on both Sides of the 

L 2 Breaſt 


L. 
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1 Breaſt half an Inch from the ſharp-Bone; then take off 


— — 5 


the Pinion on each Side, and the Fleſh you firft laced 
with your Knife, then raiſe it up clean from the Bone, 
and take it off with the Pinion from the Body; then cut 
up the Merry-thought; then cut from the Breaſt-bone 
another Slice of Fleſh, quite through; then turn up your 
Carcaſe, and cut it aſunder, the 23 above the 
Loin-bones. 
To diſmember à Hern. 


Take off both the Legs, and Jace it down the Breaſt 
on both Sides with your Knife, and open the Breaſt-pi- 

nion, but take it not off; then raiſe up the Merry. thought, 
between the Breaſt· bone, and the Top of it; then raiſe 
up the Brawn, then turn it outward on both Sides, but 
break it not, nor cutit off; then cut off the Wing-pinions 
at the Joint next the Body, and ſtick in each Side the Pi- 
nion in the Place you turn'd the Brawn out: But cut of 
the ſharp End of the Pinion, and take the Middle-piece, 
and that will juſt fit in the Place, You may cut up a Ca- 


| 2 4 ſame Way. 


To wing a Partridge, or Quail. 
Raiſe the Legs and Wings, and ſauce them with Wine, 
powder d Ginger, and Salt. 


To allay a Pheaſant, or Teal. 


Do this as you do a Partridge, but uſe no other Sauce 


N To lift a Swan. 


* Slit the Swan down in the Middle of the Breaſt, and 


ſo clean through the Back from the Neck to the Rump: 

Then part it into two Halves, but do not break or tear 
the Fleſh; then lay the two Halves in a Charger, with 
the two ſlit Sides downwards; throw Salt upon it; ſet it 
again upon the Table: Let the Sauce be Chaldron, and 
* it in Saucers. 


To 


ce 
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To cut uþ 4 Turkey. 


Raiſe up the Leg fairly, and open the Joint with the 
Point of your Knife, but take not off Leg; then 
with your Knife lace down both Sides of the Breaſt, and 
open the Breaſt-Pinion, bat do not take it off; then raiſe 
the Merry- Thought betwixt the Breaſt-Bone, and the Top 
of it; then raiſe up the Brawn; then turn it Outward 
upon both Sides, but break it not, nor cut it off; then 
cut off the Wing-Pinions at the Joint next the Body, and 
ſlick each Pinion in the Place you turned the Brawn out; 
but cut off the ſharp End of the Pinion, and take. the 
Middle-Piece, and that will juſt fit the Place. You may 


cut up a Buſtard, a Capon, or a Pheaſant, the i 


To thigh a Woodcock, 


Raiſe the Wings and Legs as you do a Hen, enly lay 
the Head open for the Brains; and as you thigh a Hen, 


o you muſt a Curlew, Plover, or Snipe, excepting. that. 


you have no other Sauce but Salt. 


* * 4.4. a at AK ——_— 
— 4 


A BILL of Fare for every Month in the Year. 


JANUARY. Bacon or pickled Pork, and 
8 Fowls and Greens in one 
Firſt Courſe. Diſh. 


Calf's-Head, or Knuckle of 
Veal; Bacon and Greens. 

Collar of Brawn: 

EH; as, Biſque of Fiſh, Leg of Pork boif'd with 
Carp, Soles, or Tench Turnips, and Peaſe Pud- 
ſtew'd, Turbot, Floun- din 


ders, Plaiſe, Cod, Thorn- Leg of Lamb and ge. 
back, or Scate boiled, Briſket of We 
Ache Bone of 


Se. Whitings broild or 


L of Peaſe, Gra- 
vy, Herbs, Fiſh, Ver- 
micelli, Sc. 


boul'd. | Rump, either boil'd 19 602 i. 


| 3 | Or cus 
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Greens, or roaſted, with 

Horſe-Radiſh, &c. 
Turkey and Chine. | 
Neat's „Ton and Vader. 
Pullets roaſted and E 


8 1 


Paſtry Z A Puddings and, 
Pyes of various Sorts, 


'Pancakes, Fritters, and 

minc'd Pyes 
Scots Collops. 
Broccoli, Aſparagus, Spi- 
nage, Cabbage-Sprouts, 
Co „Cabbage, Sa- 
voys, Red and White 
Beets, Carrots, Potatoes, 
Horſe-Radiſh, Onions, 
Parſnips, Turnips, Leeks, 
Thyme, Sage, Parſley, 
Celery, Endive, Winter- 
Savoury, &c. are Gar- 
den-Stuff to be had in 
this Manth, as well as 


in the ſucceeding Spring 
Months. 


Second Courſe. 


Poultry; as, wild Fowl of 
all Sorts, Turkey, or 
79 roaſted, with 


"we ; as, ;; a fowl of Sturgeon, 
i 
Road hi Beef with Greens, or 


. 
k 


Quarter of Lamb. 


Hare roaſted, with a Pud- 


ding. 

Chine of Mutton roaſted, 
with Pickles. 

- Pig roaſted, or collar'd. 

Calf's Head or Hog's Head 
roaſted. 

Dry'd T 


96. Who 
Paſtry ; as, butter'd Apple. 


Pyes hot, Lamb, and 
other Pyes. 

Fruits of all Sorts ; or Sweet- 
meats. 


FEBRUARY. 
Firft Courſe. 


Soups of different Sorts. 

Poultry; as Hen, or Tur- 
key, with Oyſter-Sauce, 
or Eggs. 

Fiſh: as, Cod's Head, Ce. 
boil'd; Tench, Carp, 
c. few'd; Pike roaſted, 
with a Pudding i in its Bel- 
ly; Whitings, Plaiſe, 
Flounders, boil'd or broil- 
ed; Eels ſpitchcock'd, 
broil'd or boil'd. 

Salt-Fiſh and Eggs, or Par- 


nips. 

Salmagundy. 

Scots Collops. 

Ham and Chickens, with 
Sprouts, or Broccoli, Lu- 


pa 


Beeſ 


d. 


nd 


et- 


ith 


Beef Marrow- Bones, and 
Black Puddings. 

Chine of Mutton and Ca- 
per- Sauce. 

Second Curſe. 72 


Poultry ; as, Chickens and * 
Aſparagus, roaſted Par- 
tridges, or Quails, Squab 


Pigeons, young Rabbers 
roaſted or fricaſy'd; Tur- 
key. | OY 


F,h; as, Sole, Flounder, . 


Lobſter, Sturgeon, &c. 
Paſtry ; as, Tarts, Cheeſe- 
Cakes, Pear-Pye, and 
Cream, hot butter'd Ap- 
ple-Fye, Fe. 
Swweetmeats. 
Fruits of all Sorts. 


MARCH, 
Fir Courſe. 


Soup of Gravy, Herbs, Fiſh, 
Peaſe, &c. 

Fifh of all Sorts, either fry- 
ed, broil'd, ſtew d, or 
boil'd; as Carp, Tench, 
Mullets, &c. 

Neat's Tongue and Udder, 
with Greens, Roots, &:c. 

Stew'd Veal. | 

Knuckle of Veal boiled, 
with Greens, 


** 
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Ham and Chickens, or Pi- 


22 

Ache Bone, or Buttock of 
' Beef, with Greens and 
_- Roots, | Ba. 
Ache-Bone, or Rump, or 


Sir-Loin, or Ribs of Reef | 
, roaſted, Pickles, Hane 


Radiſh, &c. | 

2 * Marrow. Pud- 
ings, s- Puddi 
Almond-Pugd; Bat. 

tall, ang otherPyes. 


Poultry; as, Chickens and 


Aſparagus, Knots, Ruffs, 


Reeves, or Ducklings, 


Quails. 
Fifth; as, broil'd Pike, Sal- 
magundy. 


Paftry; as, Skerret-Pye, 


Tongue flic'd with But- 


ter, Pear-Tarts, with "iſ | 


Cream, Jellies of all 
Sorts, Puffs of Ap- 
ples, Marrow-Puddings, 
Volks of Eggs, &c. 
Shrewſbury Cakes, Ec. 
Fruits of all Sorts; as Ap- 
ples, Pears, China Oran- 
ges, dry'd Grapes, French 
Flumbs, Almonds, Rai- 
ſins, in this as in the two 
preceding Months. 


APRIL. 


9 
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9 APRIL. 
| Ni Courſe. 


Sw... Mk 44 

Calf's-Head or Knuckle of 
Veal, or Fowts with Ba- 

con and Greens, as Broc- 
| coli, Spinage, Wc. 

Neck of Veal boil'd, with 

| Rice. 

Ham and Chickens, or Pi- 

geons, with Broccoli, or 

1 other Greens. 

& Chine of Veal, or Leg of 

Lamb, with Spinage, 
boil'd or ſtew'd. 

Scots Collops. 

Paſiry; as, Lumber-Pye, 
Veal, or Lamb-Pye, &c. 


6 


Second Caurſe. 


' Poultry; as, Git Geeſe, 
| © Ducklings roaſted, or 

1 ſacking Rabbets Chic- 
i kens, and Aſparagus. 
 Fifs; as, butter d Sea-Crabs, 
» fryed Smelts, roaſted 


9 
5 
3 


* 
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Lobſters, Lobſters and 
Prawns, Crab-Fiſh, Ma. 
rinated - Fiſh, pickl'd 
Salmon or Herrings, 
ſous'd Mullets. 

Roaſt Lamb, with Cucum- 

bers, or French Beans,, 
if to be had, 

Pafiry ; as, hot batter'd Ap- 

. ple-Pye, Tarts, Cheeſe- 
Cakes, Cuſtards, Rock 
of Snow, and Syllabubs. 

Fruit of all Sorts; as, Non- 
pareils, Pearmains, Ruſ- 
ſet Pippins, Bonchreti- 
en Pears, Cc. Cherrie: 
— Raſpberries, if to be 


MAY. 


Fir Cour/e. 


Poultry; as, roaſted Fowls 
forc'd. 

Fiſh; as, Jowl of Salmon 
boil'd with Smelts, Sc. 
Carp and Tench ftew'd ; 
Collar'd Eel, with Cray 
Fiſh, &c. Roaſted Lob- 
ters, Biſque of Shell- 
Fiſh. 

Boil'd Beef, Mutton, Veal, 

with Greens, Roots, &c. 

Calf's Head. 

Breaſt of Veal ragou'd. 

oh Chine 
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Chine of Mutton with Pick- 
Jes JUNE. 
Neat's Tongue and Udder, 
roaſted or boil'd, with Firft Courſe. 
Col.iflower or Broccoli, if ; 
to be had. Veniſon ; as, Haunch 
Reans and Bacon. or boil'd, with Cale 
Paſtry ; as, Boil'd Puddings flower, French Bears 
of ſeveral Sorts, Chicken Se. 
or other Pyes. Poultry; as, Fricaſey of 
Chickens, or young Rab- 
bets ; bo.I'd Pigeons with 
Second Courſe. Bacon and Greens. 


Veniſon; as, Haunch of Ve- 
niſon, Leverets or Fawn, 


— Quarter of Kid, 


c. 

Poultry; as, Turkey- ts, 
or Quails, young Duc , 
Green-Geeſe, roaſted. 

Fi; as collar'd Eels, 


roaſted Lobſters, Prawns, * 


or Cray- ſiſn. 

Aſparagus upon Toaſts. 

Green Peaſe. 

Paſtry; as, Orangado pye, 
Tarts, Cuſtards, Cheeſe- 
cakes, Creams, Cc. 

Fruits; as, Apples, Straw- 
berries, Cherries, Oc. 


* 


Fiſh; as, Turbot, ſtew'd 
Carp, Tench, Soles, boil'd 


Trouts, Mullets, Macka- 


rel, Salmon, roaſted Pike, 
or Barbels. | 


Lamb and Mutton, with 


5 * 


Colliflowers, Cabbages, 


Kidney Beans, c. 1 


P | 


Beans and Bacon. 

Breaſt of Veal ragou'd. 

Ragou of Lamb-ſtones and 

weetbreads. 

with young Fowls. 

Beef and Colliflowers. 

Roaſted Pig. 

Paſtry; as, Marrow Pud- 
dings, Veniſon Paſty, 
Umble Pye, &c. 


Second Courſe, 


Veniſon, as, Roaſted Fawn, 
Leverets, | 
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1 | Poultry; as, Pheaſants or 
| Turkey Pouts, young 
Ducks, young Rabbets, 
Quails, Ee. 
bas as, Lobſters, Prawns, 
Cray-fiſh, ow] of Stur- 

N eon, Fry of ſpitchcock d 
or collar'd Eels, Chine of 
Salmon, butter'd Crabs. 

Peaſe, or Skirrets. 

Paſtry; as, Potatoe Pye, 
Tarts, Cuſtards, Cheeſe- 
cakes, Creams, Jellies, 
Syllabuhs. 

II. all Sorts; as, Cher- 


berries, Straw - 
| n 


and ears, ſome early 0 big 
„ Ln early 1 


N —— 


Fifh ; as, FreſnSalmonboil'd, 
Carp and Tench ſtew'd, 
Mackarel, Turbot, Trouts 
boil'd, with butter'd Lob- 
_—_ 

Reans and Bacon. 

Calf's Head, with Bacon 
and Greens, or Colli- 

flowers. 


JULY 
bis Firſt Courſe. 
| br Vieniſem; as, Haunch, roaſted 
or baild. 
{ Poultry ; as, Pigeons, Fowls, 
| . Bacon, Se. Green. Geeſe. 
7 
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Scots Collops. 

Chine of Veal. 

Pig, larded. 

Beef, or Mutton, boil'd or 
roaſted. 

Ham and Chickens, with 
Collilower, Cabbage, 
Ee. 

Roaſted Geeſe, or Duck- 


lings. 
Paſtry; as, Pigeon Pye, 
of ſeveral 


Puddi 
Sorts; Patty Royal, Ec. 


Veniſon Paſty. 


Second Courſe. 


Veniſon ; as, The Shoulder 
roaſted ; Potted Veniſon, 
in Slices; Hare, roafted. 

Game and Poultry ; as, young 

Ducks, tame or wild Par- 

tridges, Quai ls, Pheaſan! 

Pouts, Turkey Pouts, Fi- 

cons, Rabbets, c. 

3 as, Souſed Mackrarel, 
Lobſters, or Prawns, 
Marinated Fiſh. 

Potted Beef in Slices. 

Collar'd Beef in Slices. 

Peaſe. 

Paſtry; as, Tanfy, Tarts, 
Cuſtards, Cheeſe-cakes, 
Jellies. 

Fruit; as, Pine Apples, 
Plumbs, early Grapes, 

early 


Fi 
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early Peaches, and Apri- 
cots, Currants, Govſe- 
berries, Raſpberries, ſome 
Strawberries, Apples, 
Pears, Cherries, Filberts. 


AUGUST. 
Firfl Courſe. 


Veniſon; as, Haunch boil- 
ed with Colliflowers, 
Cabbages, or French 
Beans, or roaſted, with 
Gravy and Claret Sauce. 

Poultry; as, Fricaſy of 
Chickens or Rabbets, 
forc'd Fowls, or Fowls a 
la Daube; Rabbets and 
Onions, roaſted Turkeys 
larded, Geeſe. 

Fiſh; as Tench or Carp 
ſtew d, Biſque of Fiſh. 

Pig roaſted. 

Beef a-la-mode. 

Beans and Bacon. 

Chine of Mutton, with 
Pickles, or French Beans, 
or ſttew'd Cucumbers. 

Ham and Chickens. 

Paſtry ; as, Pigeon-Pye,Um- 
ble-Pye, Vemiſon Paſty, 
Florendines. 


_ : —_— —_— + 
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Second Courſe. 


Poultry; as, Turkey Pouts, 
Pheaſants, or Partridges, 
-oaſted Chickens, young 
Ducks. 

Fiſh; as, Lobſters, roaſted 
or cold, butter'd Crabs 
in Shells, or on Toafts, 
broil'd Pike, ſpichcock'd 
Eel, collar'd Eel, Sal- 
magundy, Marinated- 
Fiſh. 

Calf's-Liver, or Ox-Heart, 


ſtuffed and roaſted, with * | 


Gravy-Sauce. 

Pork Griſkins. 

Collar'd Pig. 

Potted Veniſon, in Slices. 

Collar'd Beef in ditto. 

Peaſe. 

Paſtry; as, Tanſey, Tarts, 
Jellies, Creams, Sweet- 
Meats, Rock of Snow, 
and Syllabubs. 

Fruits; as, Melons, Gra 
Apples, Pears, Figs, Mul- 
berries, Raſpberries, Cur- 

rants, Peaches, Apricots, 

5 ; 


Ee. 


SEPTEMBER. 


Firft Courſe. 


Veniſon; as, the Haunch. Nc. 
Poultry; 


= 


' — 
5 


- v4 


* 


[ 


Poultry; as, roaſted Geeſe, 
Pigeons, and Bacon boil- 
ed, Rabbets and Onions, 
Pullets and Oyſters, with 
Bacon. 

Fiſh; as, Skate or Thorn- 
back, Biſque of Fiſh. 
Boil'd Beef, and Garden- 

ſtuff. 

Leg of Pork with Greens. 

Knuckle of Veal, Bacon 
and Greens. 

Chine of Mutton, with a 
Sallad and Eggs. 

Boil'd Leg of Mutton with 

Turnips. 

Calf 's Head and Bacon. 

Paſtry; as Pigeon, or 
Squab-Pye, Pork-Pye, a 
Pye with Rabbets, and 
Pork Steaks, Lumber- 
Pye, Veniſon Paſty, Beef- 
Steak Pye, Pork-Pye, 
with Potatoes cut in Dice, 
Veal-Pye, Battalia-Pye. 


| a Second Courſe. 


f Poultry; as, Ducks, Par- 
| tridges, Pheaſants, Teals, 
1 Pigeons, roaſted. 

ö Fiſh; as, ſpitchcock'd Eel, 
> fry'd Smelts and Soles, 


" 
; owl'of Sturgeon, pick- 
4 Salmon, collar'd Eel, 
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Roaſted Shoulder of Mut- 

ton. 

Collar'd Beef in Slices. 

Collar'd Pig, in ditto. 

Cold Neat's Tongue, in 

ditto, with Butter. 

Peaſe. 

Artichokes. 

Paſtry; as, hot butter'd Ap- 
le-Pye, Cheeſe Cakes, 
arts, Cream, Jellies. 

Fruit ; as, Melons, Apples, 

Pears, Figs, Peaches, 
Nectarins, Morello Cher- 
rles, Currants, Grapes, 
Mulberries, Sc. Wal- 
nuts, Filberts, 


OCTOBER. 
Firft Courſe. 


Veniſon; as, Haunch of 
Doe, boil'd with Gar- 
den-ſtuff. 

Peultry; as, Biſque of Pi- 
geons, Geeſe roaſted, 
Turkey with Oyſters. 

Fiſh; as Cod's-Head, with 
Shrimps and Oyſter- 


Sauce, Tench or Carp 
ſtew d, Gurnets. 
Ham and Fowls, with Roots 
and Greens. 
Bacon or pickled Pork and 
Fowls, or Pigeons with ditto. 
Turkey 


an. it. . 


It 


wn 


Turkey and Chine. 

Chine of Veal and Ragoo. 

Chine of Mutton and Pic- 
kles. 

Powder'd Beef, with Roots 
and Greens. 

$:ots Collops. 

Pork ſalted and boil'd with 
Greens, &c. and a Peaſe 
Pudding. 

Paflry: s, Lumber-Pye, 
AR; Paſty, Mutton- 


Pye, Pigeon Pye. 


Second Courſe. 


Poultry; as, wild Ducks, 
Teal, Wigeons, Ea- 
ſterlings, Woodcocks, 
Snipes, Larks upon Scu- 
ers, Partridges, and 
Pheaſants. 

Fiſh ; as, Eels boil'd, Smelts 
fry'd, Chine of Salmon 
broil'd or fry'd, with 
Anchovies and Shrimp- 
Sauce. 

Salmagundy. 

Artichokes. 

Slic'd Tongue and Pickles. 

Paſtry; as, Tarts, Cuſtards, 
Cbeeſe - Cakes, Jellies, 
Creams, Quince - Pye, 

e. 


Fruit; as, Apples, Pears, 
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M Ragoo's i | 


Peaches, Nectarins, Figs, 

Plumbs, Grapes,, Mul- 

berries, Walnuts, & "0 
* | 


NOVEMBER. 
Firſt Courſe, 


Stew'd Beef in Soup, or 
good Broth. ö 
Poultry; as, Turkey boil'd 
with Garden-ſtuff, roaſt- 
ed Geeſe, Hen Turkey 
roaſted, with Oyſter- 
Sauce, Rabbets and Oni- 
ons. a 
Fi; as, Tench or Carp 
ſtew'd, Niſh of Gurnets, » 
ſcollop'd Oyſters, and |} 
ſtew d Carp. a * 
Boil'd Leg of Pork, wink 
Turnips and Greens. 
Boil'd Haunch of Doe Ve-. 
niſon, with Herbs and © 


Roots. 1 
W Mutton boil'd, with 
reens, &c. 


Boil'd Fowls and Bacon, or 
Ham, or pickled Pork - 
and Greens, 

Chine of Mutton roaſted, 
and Pickles, 

Chine of Veal, with Pic- 
kles. 47 

Breaſt of Mutton ragoo d. 


1 


11 
1 £ 


d Veal. 


on d. 


WW SccondCourpe. 


1 Poultry ; as, Woodcocks, 
| Snipes and Larks, Par- 
„ ridges, Pheaſants, wild 


Fiſh ; =, Smelts fry'd, 
Chine of Salmon dito, 

1 Marinated-Fiſh. 

1 Neat's To in Slices, 

with Pickles. 

Collar'd Beef, in te. 


11. 
1 


to 'Þ 
5 Pye, Quiner- Pye, Jel- 
| "= lies, Tarts,Cheeſe-Cakes. 
Fruits; as, Apples, Pears, 
» Walnuts, Cheſnuts, dry d 
” Plumbs, Grapes, Sc. 


DECEMBER. 
Fin Conſe, _ 
Sea of Gravy or Peale; 


= 
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or Plumb-Pottage. 


Lead boil'd, grilll'd Poultry; as, boil'd Pullets 


and Oyſter Sauce, or 
with Sauſages, Rabbets 
andOnions, are grigg'd, 
Pigeons and Bacon. 

Fiſh; as, Cod's-Head with 
Shrimp and Oyfeer- 
Sauce, and garniſh'd with 
Smelts or Gudgeons, 
ſtew'd Carp or Tench, 
with Eels ſpitchcock'd or 
fry'd, ſtew'd Soles, Tur- 
bot, c. Oyſters before 
Dinner. 

Ham and Fowl, boil'd 
with Greens. 

Buttock of Beef, ditto. 

Leg of Pork, Greens, and 
Peaſe- Pudding. 


| Haunch of Veniſon boil'd, 


and Garden-ſtuff. 
Leg of Mutton boil'd, with 
Turnips and Greens. 
Leg of Lamb with Spinage, 
and the Loin fry'd, in 
Chops, round the Diſh. 
Chine of Pork and Turkey. 
Calf's Head and Bacon. 
Sir-Loin of Beef roaſted, 


Chine of Mutton and Pic- 
kles. 


Paſtry, as, Minc'd - Pye, 
Lumber-Pye, Veal-Pye, 
Squab-Pye, Veniſon Pa- 


*% 
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ſy, Battalia-Pye, Mar- 
row-Puddings, &c. 


Second Courſe. 


Poultry; as, Capon, Rab- 
bets, Hares, Turkeys, 
Pheaſants, Partridges, 
Woodcocks, Eaſterlings, 
Snipes, Larks, Wild 
Ducks, Teal, Wigeons, 
Buftard, Squab-Pigeons, 
roaſted. 

Fijh * Lamprey, 

potted Chars, potted Eels, 

Fowl of Sturgeon, Lob- 

Fiſh, Oc. 


1 
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Brawn in thin Slices, | 

Fore - Quarter of Lamb 
roaſted, and Mint Sauce, 
and Sallets, garniſh'd- 
with Orange. 

Leg of ditto, boil'd with 

pinage, Loin in Steaks, 
round the Diſh, and O- 
range in Slices. 

Paſtry ; as, Tanſey, Pear- 
Tart cream'd, potted Ve- 
niſon, Apple-Pye, Tarts, 
and Cheeſe-Cakes. 

Fruits; as, China Oranges, 
Cheſnuts, Pomgranates, 


Apples, Pears, dry'd 


Grapes, &c. 


Megssts for SuPpERs. 


Rawn, Ham, Dutch, or 
Hang Beef. 
Collar'd Beef, Mutton, Pig, 
Veal, Pork, Eel, &c. 
Potted Beef, Pi s, Hare, 
Veniſon, Eel, Char, Lam- 
preys, Trouts, &c. - 

Neat's Tongues, Calves, 
Stags, or Sheeps Tongues. 

Stew'd Beef, Veal, Mutton, 
Hare, Pigeon, Ducks, 
wild Fowl, Pig. 

Ox or Calf's Heart ſtuff d 
and roaſted; Sheep's 
Heart, 


NX 7 


Haſh'd Veal, Mutton, Beef, 


or Lamb, with Pickles. 
Minc'd Veal, Cc. 


Mutton or Beef, Sweet⸗ 


breads and Kidnies. 
Veal Sweetbreads ragoo'd. 
Lamb's Liver and Bacon 


Calf's Liver and Bacon 

= bay or roaſted and ſtuff- 

Tripe fry'd, boil'd, or fri- 
caſee d. 

Eggs 

80 


5 


"8 'f 


= 
V 


"= 
AY 
- # £ 


1 


i | 


a 


124 


Eggs and Bacon. - 

Eggs in Shells. 

Eggs poach'd. 

1 1e poach's, and Spinage 


Salmagundy. 
Sallets of different Sorts, 
According to the Seaſon. 


Pig Pettitoes. 
+ Beef Steaks and Oyſters, or 
with Gravy and Horſe- 


Radiſh, 'or with ; a Reliſh 
of Anchovy, or Walnut 
Pickle.” 
Scots Collo ps. 
wk "Veal Cutlets. 
- Mutton Cutlets, or Chops, 
1 with Pickles or Horſe 
| + _Radiſh, or with — 
|; | a of Ca Butter, 
and a little bs. 
* Chickens boil'd — Par- 
ley and Butter, or roaſted. 
* * d, or roaſt- 
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Butter'd Turnips 

Artichokes. 

Potatoes. 

Anchovies, Walnuts, co. 
cumbers, and other Pic- 
kles. 

Pickled Herrings, Oyſters, 

Salmon, Sturgeon, Ce. 

Mackarel boil'd, ſous'd, or 
broil'd. 

Cod and Oyſter Sauce, 
Trout, Soles, Smelts, 

Gudgeons, Tench, Car 

Whitings, Skate, Plail. 
Flounders, &c. Lobſters, 
Crabs, Prawns, Cray- 
Fiſh, Oyſters, and other 
Fiſh in 0 

Tarts, Cheeſe-Cakes, Cuſ- 
tards, Jellies, Sweet- 
meats, Pyes, Paſties, and 
Fruits according to the 
Seaſon. | 


1 Cold Chickens, 

2 Tongue. 
3 Pickled Salmon. 

4 Tarts of ſeyeral Sorts. 

5 Stew'd Pi 

6 Prawns, 

7 Olives, 


rt Cold Beef. x 


: Sallet. 


3 Potted Lobftersy | 


4 Ice Creams. © 


5 Cray-fiſh. 
7 Smelts, 


| 8 Cuſtard- Pudding. 


WF, 
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2 Veniſon. 
3 Prawns. 
4 Olives, &c. 


5 Pear Pye. 


1 Chickens boil'd 
with Roots. 

2 Calf s Head. 

3 — P & , 


Shad Courſe. 


of Lamb 
+; MEA, Se. 
2 Sweetbreads, Cc. 
3 Tanſ. 
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1 3 Fiſh and 

88 5 Potted Wild Fowls, 

j | „ = 


Chickehs a 1 3 
1 Ragoo of Muſhroom:. 
11 Quails. , ” 

12 Cra fiſh, 


___ 3, wy Tipped. 
Second Courſe. 


11 | 
1 with 9 Olives, &c. £7 


** 10 Stargeon. 
"3 E Chickens with Bacon 21 — Wild Fowl. 
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Course ror Dinner. 
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t der tnt -6ve Pounds of Tea coſt 
nine eShillings and four-pence per Pound ? 


WW 20 


r 
00000000000000000 
— - ** - 4 &4 „ * 21 5 — . 


8 

O 0 

. 2 5 

0 0 2 

| 0 0 1 

* . th: 4 2 2 5 

0 0 2 

IS 0 o 2 

EXAMPLE L. FF 10] © © 2 

#1 0 | 

one Pound of Beef coſt three-pence three: 124 0 d 3 
, e will 'thirty-nine may _— i 
3 

irf look for the Column of three pence] 218 3.9 3. 
e at the Top, then under the — 1 
Column of the Page look for 2, [under] 18} 0 4 
lie of) down, to 39 in the ſame Column, — 4 
Number of og Foy want, (andin like 282 
inet from one Farthing to ten Shillings,) 5 0 
© guide your Eye to: the oppoſite Sum, un- | F « 
the-Calumn of three-pence three 0 6 
ch you'll find to be twelve Shillings and 0 6 
d-pence farthing, which at one View will 1 
that thitty- nine Pounds of Beef, atthree- 75 

ce three · farthin 2 Pound, co 7 
ie gc vo 2 7 
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firſt Column, and turn your Eye to the} 4 O n 2 
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lings and four-pence, which, added to cle- 5. : tpn 2 
Pounds five Shillings, will prove that 49} o' 2 5 
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